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Much has been said about Americas heroes this year. We saw how
unselfish our police and fire personnel can be during times of crisis. Many of us shed a tear when we saw
the Ground Zero flag presented during opening ceremonies of the 2002 Winter Olympics.

Another group of heroesisworthy of attention -- our Utah farmers and ranchers. This past year has been
atime of crisisfor them. And they have risen to the task.

This year began with the continuation of a severe drought. In March arecord number of crop-consuming
crickets and grasshoppers began hatching. There was a late season frost in May that wiped out the fruit
crop, and high winds blew away freshly planted seeds in some aress.

Despite these challenges, farmers picked up the pieces and did what they do best -- farm the land for the
rest of us who depend on the food they produce. These are heroic people who are rarely recognized for what
they do.

On behalf of the people of Utah, | want to thank Utah's farmers and ranchers for the services they pro-
vide. | thank them for their dedication to the land, and hope the declaration of disaster that | and U.S.
Secretary of Agriculture, Ann Veneman, declared can offset some of the losses.

| also congratulate Commissioner Cary Peterson for the help and advice he is offering farmers and
ranchers during these tough times. We will get through it if we continue to work together.

Sincerely,

Mz@v{—

Michael O. Leavitt, Governor
State of Utah
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Commissioner of Agriculture
and Food
Cary G. Peterson

Swifter, Higher, Stronger. Those three words represented the goals of the
athletes competing in the 2002 Winter Olympics in Utah.

| would like to apply those goals to agriculture in Utah. Our farmers and
ranchers continue to seek swifter ways to do business, producing higher
quality products as they work to strengthen our economy. They are striving
to do this in the face of drought, insect infestation and other weather-related
obstacles. | applaud their dedication to our industry.

To coincide with Governor Leavitt's 1000-Day Economic Plan, our
department has adopted a 1000-day plan that will make us swifter, higher
and stronger as well. We are capitalizing on the benefits of technology to
help our customers and employees. We are putting programs in place to
help us adapt to changes whether they are expected or unexpected. We are
focusing our resources in areas where they will do the greatest amount of
good.

Please take a moment to turn to the inside front cover of this annual report where you will see a new use of tech-
nology. For the first, time our annual report is now available on CD ROM. This disk version of the report alows you
access to information beyond the printed page.

Allow me to outline a few other goals we have established for the coming years and decades.

| Ensure a safe food product through the implementation of farm to consumer “branded” products.

[ | Increase on-farm biosecurity.

| Protect high-quality farmland through the Critical Agricultural Land Conservation Fund.

| Increase disease surveillance and monitoring of livestock, poultry and fish populations to prevent the
spread of animal borne diseases.

| Improve and implement homeland security measures.

[ | Protect public health through increased pesticide safety.

| Expand on-line services for department licensing and registration and implement usage of credit card

as ameans of payment.
[ | Enhance Utah's Brand Image and Promoting Agricultural products.

Thi%youg é g__

Cary G. Peterson, Utah
Commissioner of Agriculture and Food
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Mission Statement

The mission of the Utah Department of Agriculture and
food is to insure a high-quality, safe, readily available and
sustained supply of food and fiber for the citizens of the state
of Utah.

Indoingthis, wewill promotetheresponsible stewardship
of our state’s land, water and other resources through the best
management practicesavailable. Wewill promotethe economic
well-being of Utah and her rural citizens by adding value to our
agricultural products. Wealso aggressively seek new marketsfor
our products. And wewill informthecitizensand officialsof our
state of our work and progress.

In carrying out that mission, department personnel will take
specificstepsinvariousareasof thestate’ sagricultural industry,
such asthefollowing:

Regulation

Department operationshel p protect publichealthand safety
aswell as agricultural markets by assuring consumers of clean,
safe, wholesome, and properly labeled and measured or weighed
products. This includes products inspected by UDAF's animal
industry, plant industry, weights and measures, and food and
dairy inspectors, complianceofficersandfield representatives. It

Regulatory Services Compliance Officer, Ryan Quintana, exam-
ines processed meat at SY SCO Intermountain Food Service as
part of the department's Olympic food safety duties. SY SCO
supplied 500,000 pounds of food a day to the Olympics.

involves chemical analysis by the state |aboratory, whichis part
of thedepartment. It also includes other consumer productssuch
asbedding, quilted clothing and uphol stered furniture.

This inspection also protects legitimate producers and
processors by keeping their markets safe from poor productsand
careless processing.

Conservation

Throughitsvariety of programsinthisarea, thedepartment
will work to protect, conserve and enhance Utah's agricultural
and natural resources, includingwater and land, and to admini ster
two low-interest revolving loan funds aimed at developing
resourcesand financing new enterprises.

Marketing and Promotion

UDAF marketing section strengthens Utah's agriculture
and alied industries financially by expanding present markets
and devel oping new onesfor Utah'sagricultural products, locally,
in the United States, and overseas aswell. It also helps develop
new products and production methods and promotes instate
processing of Utah agricultural products for a stronger state
economy.

by ,Ih 5”"'|--.' :'I"- A

SR e B
Jon and Ralph Meikle's Milky Way Dairy sitsasan agricultural
landmark along the Smithfield, Utah foothills. The UDAF and

the USDA helped protect this fourth-generation dairy by
purchasing aconservation easement from the Meikles.

i
f i
Hh_ k
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Commissioner's Office

The Utah Department of Agriculture and Food (UDAF), led by
Commissioner Cary G. Peterson, made stridesin numerous areas
during the past year despitefacing the challengesof severedrought
and budget cutbacks.

The department, like most state agencies, spent four years pre-
paring for the 2002 Salt Lake Winter Olympics. The worldwide
event lasted just 17 days, and the time and energy invested was
worth it. Not one case of food-borne illness associated with the
Olympic-bound food was reported. And no foreign animal dis-
ease was detected during or after the Games.

The department has statutory responsibility to protect the state’ s
food supply, aswell as animal health. Many of the department’s
employeesworked volunteer and overtime hoursto make the 2002
Games a success.

The preparation for the Games required the department to es-
tablish new and improved procedures. Many of those improve-
ments have been permanently adopted to better serve the public
for thefuture. Oneexamplewasthe creation of an Olympic Emer-
gency Communications plan. That plan brought together pro-
gram directors, division directors and the commissioner to share
information about the department'swork in thefield.

Another lasting legacy of the Olympicsisthe department's 1000-
Day Plan. With the leadership of Governor Leavitt, the Utah De-
partment of Agriculture and Food developed aplan for the future
that capitalized on lessons|earned from the Games.

The September 11, 2001, terrorist attack on New Y ork and
Washington generated a heightened awareness of the fact that
food and water aretargetsfor tampering and criminal or terrorist
activity. UDAF isworking to shift industry’ s paradigminto think-
ing about the security of food as well asthe food safety aspects.
We are seeking to educate food establishments on measures that can
be taken to minimize the risk of food being subjected to tampering.

Mormon crickets and grasshoppers continued their unprec-
edented infestation of Utah range and crop land in 2001 and
2002. The 2001 Fall Rangeland Insect Survey was completed
thelast week of August, 2001. The survey indicatesthat we have
1,390,100 acres infested with grasshoppers in 2002, and
1,894,500 acres infested with Mormon Crickets. Insect dam-
ages ranging upwards of $22.5 million may be expected again
thisyear. Large populations of these voracious insectsin 1998,
1999, 2000, and 2001 prompted a Governor's Declaration of
Agricultural Disaster. Limited federal and state funds provided
somerelief during 2001 but left many private farmers, ranchers
and homeowners to use their own resources to control the infestation.

The department informed the Utah Legislature that yet an-
other increasein cricket and grasshopper populationsis expected
in2003.

The division of Administrative Services successfully imple-
mented I nternet on-line service to the public thisyear. The sys-
temwasfirst offeredin thefall to renew livestock brand licenses.

Animal Industry veterinarians

Highlights of the plan are:

* Ensureasafefood product through
theimplementation of farm to con-
sumer “branded” products. 4

* Increase on-farm biosecurity. {

* Protect high-quality farmland
through the Critical Agricultura

Land Conservation Fund.

* Increase disease surveillance and
monitoring of livestock, poultry and
fish populationsto prevent the
spread of animal-borne diseases.

* Improve and implement homeland

Drought help

www.ag.utah.gov/

volunteered for duty in Great Brit-
ain to help in the Foot and Mouth
Disease (FMD) eradication effortin
2001. The experience brings valu-
ableexpertiseto thedivision, which
served uswell in preparationsfor the
2002 Winter Olympics. An Emer-
gency Disease Response plan was
developed during the course of those
preparations, which will be of great
future benefit. The division was ac-
tivein devel oping and implementing
biosecurity arrangementsfor the Sol-
dier Hollow Olympic venue and in

Ssecurity measures.

* Protect public health through

increased pesticide safety.

» Expand on-line servicesfor
department licensing and registra-
tion and implement usage of credit
card as ameans of payment.

» Enhance Utah’ sBrand Image and

Promoting Agricultural products. loss and other factors

The Utah drought moves into its fourth year and
the UDAF isoffering help to farmers and ranchers
ontheInternet at www.ag.utah.gov/ Commissioner
Peterson and Governor Mike L eavitt declared Utah
an agricultural disaster areaApril 24, 2002. Local,
state and federal programs may offer qualifying
landownersloans or grants based on the amount of

addressing the concerns raised by
animal welfare proponents surround-
ing the Olympic Rodeo. Veterinary
expertise was also provided for
CSEPPR, CERT, and CEM aswell as
other emergency response programs
inthe state.

During the years and months|ead-
ing to the Olympics, the Division of
Regulatory Services was a member
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of an aliance called the Environmental Public Health Allianceor
EPHA. The alliance was comprised of six local health depart-
ments and the UDAF, the Department of Health and the Depart-
ment of Environmental Quality. Theallianceformed work groups
and committeesto cover the broad public health and environmen-
tal aspects of the Olympics. EPHA’ s planning ensured that risks
were minimized and problem areas were addressed and resolved
quickly.

The department's Public Information Office designed a new
Agriculture display for the State Capitol Building. The new up-
to-date, colorful and informative display promotesagriculture and
its contribution to our daily lives.

The UDAF awarded more than $600,000 in grants to promote
and stimulate agricultural production in Utah. The department
received thefundsfrom the U.S. Department of Agricultureandis
currently disbursing the funds. The grant money is dedicated to
enhancing Utah agriculture in ways that generate added revenue
directly to farmersand ranchers.

Commissioner Petersonin April urged U.S. Secretary of Agri-
culture, Ann M. Veneman to make changes to the Western Milk
Marketing Order that would restore fair and equitable pricing for
Utah dairy farmers. Commissioner Peterson offered testimony
during hearings held by the USDA in Salt L ake City.

“Specifically these proposals will accomplish the following:
help repair the inequalities and damages to Utah dairy producers
from the Western Order; second, improve the Order Utilization
and price for all dairy farmers pooled on the Order; and third,
more accurately recognize the demand for milk in Utah,” said
Commissioner Peterson. Commissioner Peterson supports pro-
posed changesto rules 6, 9 and 10 of Federal Order 135, thereby
giving dairy farmers greater flexibility in marketing their milk.

1000-Day Plan
In the summer of 2002 department directors met with Commis-
sioner Peterson to create the department’s 1000-day plan. The
document coincides with Governor L eavitt's 1000-Day Economic
Plan asit outlines the department's goals for the future. Thefol-
lowing are excerpts from that document.

Strategy #1--Enhance Utah’ slife quality and economic viabil-
ity. A major emphasis of the department’s mission is to “ensure
consumersreceive asafe, wholesome and properly labeled supply
of food, fiber and other agricultural products.”

Toreach thisgoal the department would:

1. Review existing state codes and identify areas for update and
change to alow for establishing a fee based registration/inspec-
tion program. 2. Establish arestricted fund account, through ser-
vice fees, to fund critical public health responsibilities, while not
diminishing existing general fund base. 3. Promote Utah’ s Olym-
pic environmental and public health branding message, “Where

>
“

Lifeand Landscape Connect” on promotional material, mailings
and marketing initiatives. 4. Educate and inform the public about
the department’ svalues.

Strategy #2 - Invest in people. Utah has awell-educated and
well-trained workforce and appropriate compensation is critical
to maintain the expertise and knowledge base of highly trained
employees.

Strategy #3 - Develop Utah asacenter for technology invest-
ment, employment and entrepreneurship. The department will
look at opportunities to utilize E-government and expand elec-
tronic services within department programs and adapt to new
technol ogical advancementsin order to more effectively accom-
plish the mission of the department.

Kyle R. Stephens
Deputy Commissioner

New Deputy Commissioner Named

Commissioner Peterson (left) selected Kyle R. Stephens, as
the department’ s new deputy commissioner in April. Kyle had
been the director of regulatory services since 1993. He will per-
form adual role as deputy commissioner and director of regula-
tory services until a new division director is appointed. Com-
missioner Peterson said he selected Stephens because of hisex-
cellent organi zational skillsand hisbroad experience and under-
standing of agriculture, and the workings of the department. The
commissioner pointed to Stephens’ successin planning and ex-
ecuting the 1999 NASDA conferencein St. George, and hisac-
complishmentswith food safety protection during the Olympics.
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Administrative Services

The goal of Administrative Services is to provide continues,
efficient and high-quality administrative support and services to
the public and to agency usersto assist the over all development
of agriculture in Utah. Our motto isto provide exceptional cus-
tomer service.

I nformation Technology Services

TheAgriculture & Food Building has been converted over to a
Cat 5level 7 wiring and will run at 1000mb per second instead of
the 10mb we having been using for several years. The conversion
allows users who have not had accessto LAN. Thisinstallation
will also provide 1000mb per second speed when state WAN equip-
ment becomes available. State Information Technology Services
contracted with Americom to complete the project before June
2002. All data station cables and termination devices (jacks and
patch panels) with Gigaspeed installation product to support fu-
ture 1000mb electronic were installed. Upgraded copper wiring
between phone closets to fiber optics with redundant Gigaspeed
wirewas also installed. Several areas were remodeled to meet
state requirements which also included installation of air condi-
tioners where hubs are collected on each floor

The WEB server ismaintained by Information Technology Ser-
vices 24/7 providing savingsto the department at thistime. Utah
Interactive devel oped an application using the internet to provide
on-line services to Utah citizens. Our first application islicense
renewal that will be availablefall of 2002.

Additional IT accomplishmentsincludethefollowing programs:
Brand certificate auditing (eliminate separate excel report and
increases error checking)

Dairy inspection and lab analysis enhancement provides on-
going certification of lab by FDA. Easier management of the
program, reduced workload by office support and WEB ac-
cessto dairy reportsfor inspector, producers and buyerswith
appropriate security. ( If we had chosen to cooperatively de-
velop asoftware program with the State of Florida, wewould
have paid $200,000 and or employ a dedicated programmer)
Audit wascompletedtoreview I T staff versususer ratio. Audit
was completed because of customer complaints that service
levels were not being met.  Legidature approved a new position
E-mail addresses changed to Utah.gov.

Elk Farm licensing and inspection program was compl eted.
Convert all printers to NDPS connections (without using a
dummy terminal connection).

Renee Matsuura
Director

Human Resour ce M anagement
The Human Resource Management section of the Utah De-
partment of Agriculture and Food supports employeesand man-
agement inthefollowing areas:

- Job classification, compensation, recruitment, payroll and
leave matters, rules, policiesand procedures, state employee
benefits, Family Medical Leave Act, Americans with Dis-
abilities Act, Employee Assistance Program, dducational
assistance, mediation, new employee orientation and em-
ployeetraining.

The Department recently contracted with the Department of
Human Resource Management (DHRM) to allow the
department’ shuman resource staff to function moreindependently
from DHRM. One of the added responsihilities the contract al-
lows the department, is to perform recruitment searchesin the
Resumix system, (Utah Skill Match).

Policies and procedures have recently been revised and ex-
panded new policy has been written to enable better clarification
to management and empl oyees.

Staff members serve on the state training consortium, the hu-
man resource exchange group, the state work force planning team,
and the payroll users group.

Financial Services Section

The state is getting ready to implement anew payroll system.
We have had a representative on the implementation and plan-
ning committee-giving input. It will allow employees to enter
their timesheetson line. The system will give better accounting
reporting and less paper work. Wewill be entering non-taxable
employee reimbursementsdirectly through FINET inthe accounts
payable system. This causesless coding errors and the employ-
ees can receive their reimbursement in afaster timeframe.

We have been working with the federal government for sev-
eral years getting all of our grant revenue electronically trans-
ferred to our bank account. We just completed our last grant.

Thisyear in FINET thefixed asset program has been upgraded.
It produces information and keeps records in compliance with
new accounting policies and procedures.

Thereis anew software program developed by our ITS pro-
grammer for our brand recording program. When entering it, the
amount goes directly into our cash system so it doesn’t have to
be entered twice. It also producesreportsthat in the past has had
to be entered in a spreadsheet to obtain certain information.
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Wildlife Services

Wildlife damageto agriculture nationwide was estimated at $944
million during 2001, according to the National Agricultural Statis-
tic Service. Theselosses included $619 million in lossesto field
crops, $178 million in predation losses to livestock and poultry
and $146 millioninlosses of fruits, vegetablesand nuts. In Utah,
livestock loss caused by predation is the single largest source of
agricultural damage caused by wildlife. The cooperative UDAF-
USDA Wildlife Services program addresses predation impacts on
livestock, native wildlife and human safety concernsfrom anum-
ber of species.

The Utah cooperative program, which includes 17 State and 16
federal employees, has served asamodel for wildlife damage man-
agement programs nationwide. Personnel from the program often
consult with other state and federal programs, lending expertiseto
developing programs and employeesin all aspectsof wildlife man-
agement.

Funding for the Wildlife Services program comes from several
sources, including direct funds from livestock producers, county
funding and federal and state appropriations. Due to declining
sheep numbers, producer funding has decreased in recent years.
However, aholistic approach to wildlife damage management has
allowed the program to remain efficient.

Much of the current focus of the program involves protection
of livestock from predators, notably coyotes, red fox, black bears
and mountain lions. Coyotes cause substantial lossesto the sheep
industry, killing tens of thousands of adult sheep and lambs annu-
ally. Coyotesalsokill calves and occasionally adult cattle during
calving. Cougarsand black bearskill sheep, lambsand afew calves,
primarily in the summer monthswhen livestock are grazed at higher
elevations. Red fox, a non-native predator, kill lambs during the
spring and are a serious predator to the poultry industry.

Inaddition tokilling livestock, predators can impact native wild-
life, especially threatened, endangered or otherwise vulnerable spe-
cies. Thecurrent Wildlife Services program considerstheimpacts
of predatorson all components of an ecosystem. In predation man-
agement environmental assessments, completed in 1996, impacts
of the program on the ecosystem were analyzed. The program,
while protecting livestock and wildlife, has no significant negative
impacts on the environment.

The objectives of the program are to minimize livestock and
wildlifelossesto predatorson private, state and federal lands. WS
carries out this objective by integrating methodsincluding recom-
mending non-lethal methods for producers to implement and by
removing predatorswhen they cause damage. The predation man-
agement program targets only offending individuals or offending
populations.

Methods for predation management are used a selectively as
possi ble to minimize negative impactsto other wildlife. Methods
used to control coyotesinclude aerial hunting, calling and shoot-

Mike Bodenchuk
Federal Program Director

ing, trapping, denning and M-44 sodium cyanide gjectors. In
addition to removing offending predators, Wildlife Services spe-
cialists assist producers in detecting predation and, in the case
of cougar and bear losses, in confirming damage for the State
sponsored compensation program.

Wildlife Services continues to sponsor research into the de-
velopment of methods to minimize wildlife impacts, including
extensive research into non-lethal methods. Current projectsin
Utah include monitoring producer implemented non-lethal meth-
ods, supplemental feeding of black bears to prevent depreda-
tions and fertility control in coyotes to prevent depredations.
The Wildlife Services program also assists crop and aquacul-
ture producersin assessing and preventing damage from migra-
tory birds. Most species of birds are protected by Federal law
and professional assistance and federal permits are required.
Additionally, Wildlife Services can assist producersin develop-
ing integrated strategies and | ocating equipment and suppliesto
assist themin preventing losses.

The protection of human safety and health is an important
part of the Wildlife Services program. Because of the great num-
bersof human/wildlifeinteractionsin Salt Lake County, Wild-
life Services has an Urban Wildlife Damage M anagement pro-
gram there. One full time urban specialist, assisted by afull-
time volunteer, answer questions from homeowners and busi-
nesses on how to prevent damage, lend live traps and provide
instructions on humane trapping, and pick up captured wildlife
when necessary. Most of the urban calls deal with health risks
associated with raccoons and skunks, but the program also has
assisted in preventing wildlife diseases, rescuing wild animals,
preventing the spread of rabiesfrom bats and capturing and re-
locating nuisance waterfow! and porcupines. Wildlife Services
also responds to several human safety concerns each year
prompted by coyotes or cougarsin neighborhoods.

Wildlife damage continues to decline in response to the pro-
fessional Wildlife Servicesprogram. Objectivesset inthe 1996
EA’sinclude keeping lamb losses to less than 5 percent, adult
sheep losses to less than 3 percent and calf lossesto lessthan
1 percent. All objectivesare currently being met for thoselive-
stock protected by the program. Research indicates that losses
without the program would be 3 to 5 times higher, effectively
driving many producersout of business. Benefit:Cost ratiosin-
dicatethat for every dollar spent on predation management, $12
in additional economic activity is generated. Additionally, the
Wildlife Services program has been effectivein protecting mule
deer populations, endangered species and ground nesting bird
populations, al without having significant adverse environmen-
tal consequences.
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Ag. Marketing & Conservation

The Division of Marketing and Conservation has two major
objectives: To assist in the economic development of the state’s
agriculture production sector and to protect and enhancethe state' s
natural resources. The division workswith farm and ranch pro-
ducers and Utah agribusiness's in expanding market opportuni-
ties, adding valueto locally grown commaodities, developing new
productsfor market, and promoting Utah agricultureinlocal, na-
tional and international markets. In addition, the division works
with farmers and ranchersto protect and enhance the soil and wa-
ter resources of the state through coordinated conservation and
resource improvement programs.

Marketing

A major focus of the marketing section isto assist Utah com-
paniesin expanding marketslocally, nationally, and internation-
ally while adding value to Utah produced agriculture products.
The division continues to help companies in devel oping market-
ing strategies and identifying resources to assist them. Thedivi-
sion distributes food and agriculture directories to domestic and
international audiences and provides opportunities for farmers,
ranchersand agribusiness sto investigate international markets.
The Internet has become an information highway that assiststhe
divisionin marketing Utah agriculture and food in both domestic
and foreign markets. Contact information on Utah farmers, ranch-
ersand agribusiness sisnow availablethrough the Department’ s
home page: www.ag.utah.gov/

L ocal Market Development

The division received a grant from the U.S. Department of
Agriculture’s Agricultural Marketing Service to promote Utah
organic lamb. The grant provided $44,000 for thedivision and the
Utah Wool Growers Association to investigate the market oppor-
tunity for locally grown organic lamb. Thedivision and industry
created new “heat and serve” flavored lamb products that so far
have been well received by consumers. Because of work on the
grant, it was determined that Utah Hotel and Institutional markets
have adesire to feature Utah lamb.

The Division and Utah State Fair have teamed up to feature
Utah products at the Fairpark Centennial Village. During the State
Fair, the Division and Utah businesses use ahistoric general store
concept to display and sell Utah products. The Centennia Vil-
lage and General Store are patterned after aturn of the 19th cen-
tury town including boardwalk. The Centennial Villageislocated
near the rodeo arena, and providesinteresting entertainment and
Utah productsto fair goers.

Randy Parker
Director

Product of Utah Program

The Product of Utah program provides Utah companies an
opportunity to be identified to local consumers. A broad range
of Utah produced and manufactured products are more recog-
nizable to Utah consumers with the help of point of purchase
identification, informational brochuresand print and electronic
mediaadvertising that help drive consumer recognition and in-
terest. Inrecent years, the program has expanded to include more
non-agricultural products, i.e., music, sports and recreation.
Utah' simagein sports and recreation has companies interested
in using the logo as they open new market opportunities.
There are more than 300 compani esthat have participated in the
Product of Utah program since its beginning in the late 1980's.
It has even been used by a number of companies as they have
developed their export market strategies. Utah is recognized
nationally and internationally for its high quality products and
innovation. Many Utah companiesusethelogo at international
trade shows, in retail stores, trade magazines and media adver-
tising.

The Olympics provided an opportunity to showcase products
for companies that participate in the Product of Utah program.
The Product of Utah Olympic Store was created to operate dur-
ing the Olympics. Whilesecurity constraintsrestricted storetraf-
fic, the store provided a great display of Utah produced goods.

Food and Agriculture Exports

Following aslowdown in food and agriculture exportsin 1999
and 2000 due to the economic problemsin Asia, Utah’s export
salesrebounded in 2001. Asiacontinuesto be the major destina-
tion for Utah’s high-value, consumer-oriented food exports as
well asagricultural commodities. Global customers continueto
discover the quality and competitive prices of Utah’'s food and
agriculture exporters. Animal agriculture continuesto pace com-
modity exportswith meat, skins, hides and dairy productslead-
ing theway. Utah ranks 6" nationally in skins and hides exports
at $76.7 million, 18" in dairy exportsat $12.5 millionand 19"in
mesat exports at $50.3 million. Crop exports were led by afalfa
hay at $17.7 million to rank 24" nationally. Commaodity exports
reached $183.5 millionin 2000. Aswith national trends, Utah’s
high-value food exports continue to achieve new records with
over $207 million estimated salesin 2001.

International Market Development
The Division continues to help Utah farmers, ranchers and
agribusiness's reach out to global market opportunities. Utah
workswith the U.S. Department of Agriculture’ s Foreign Agri-
culture Service (FAS) inidentifying international market oppor-
tunities. FAS provides financia resources, commodity exper-
tise and foreign market contactsto help companies devel op new
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global markets. FAS coordinatesagricultural trade officesaround
theworld that offer U.S. companiesva uablein-country assistance.
Congress annually appropriates $90 million for the Market Ac-
cessProgram (MAP) to provide cost-share moniesto eligible com-
panies for global market development. Export market develop-
ment funds are availabl e through state departments of agriculture
or through commoadity groupsand other cooperators participating
inMAP.

TheWestern U.S. Agricultural Trade Association (WUSATA),
made up of the 13 western states, isa coordinated effort to access
federal resources and develop regional export programs and ini-
tiatives. Utah's high-value, consumer-oriented food processors
are eligible to receive MAP funds for export development from
WUSATA. During FY 2001-02, Utah had three companies that
qualified for nearly $200,000 in MAP funding. In addition, the
division manages outreach projects in Japan and Hong Kong as-
sisting Utah and western region companies enter these export
markets.

Thedivision hosted atwo-day “Export Readiness’ training ses-
sion August 22-23, 2001. Ten Utah companies participatedinthe
training opportunity. Division staff, WUSATA staff and aprofes-
sional export consultant were availableto introduce the Utah com-
paniesto resources, services and aone-on-one export market con-
sultation.

The division also participatesin U.S. Livestock Genetics Ex-
port, Inc., (USLGE) to assist Utah livestock producersinvestigate
and develop export markets for sheep, beef and dairy genetics.
USL GE offers Utah livestock producers atrade organization that
coordinates international market development efforts. Division
Director Randy Parker serves on the USLGE Board of Directors.
The Utah Livestock Directory and targeted cattle directories have
been distributed to worldwide audiences. Of major focus is the
Northern Mexico market. Northern Mexico cattle genetics and
high desert geography are similar to Utah. Division staff and an
industry representative attended the Mexican National Livestock
Convention June 10 - 13, 2001 in Tampico. A directory of Utah
cattle producers was distributed at the event.

Great American Food Shows

The Division works with Foreign Agriculture Serviceto iden-
tify global opportunitiesfor introducing Utah’s high quality food
and agriculture productsthrough FAS sponsored food shows. Utah
companies interested in investigating new international markets
are ableto participatein organized U.S. pavilionsthat attract per-
spective consumers, importers, wholesalers, and retailers.
Utah food products have been some of the featured American foods
promoted at major events in Hong Kong during 2000-01. City
Super, an upscalefood retailer, has offered several Utah products
to it’s customers including Bear Creek Country Kitchens soups,
Redmond’'s Real Salt and Stephens Coco. Park ‘N Shop, Hong
Kong'sleading retail food chain with 220 stores, hasidentified a
company growth strategy to introduce more American food prod-
uctsto its customers. During the past year, Park ‘N Shop intro-
duced more than 250 new American foods in 18 of their super
stores. Utah's Bear Creek Country Kitchens soups and Norbest
turkey productswere among the new items availableto Hong Kong
residents.

In 2001, Gossner’ s Food re-entered the Hong Kong market
with their whole and 2 percent reduced fat UltraHigh Tempera-
ture (UHT) milk. After afour year absence, Prize Mart received
import approval from the Hong Kong Department of Health &
Environmental Hygienefor the Logan, Utah product. Gossners
UHT milkistheonly U.S. fluid milk approved for entry into the
Hong Kong market.

FOODEX 2002 held in Tokyo, Japan March 12-15, 2002 is

the largest Asian food show, attracting over 90,000 attendees.
The division coordinated Utah and WUSATA participation in
the U.S. pavilion and offered “Food Show Plus’ a package that
hel ped participating companies achieve better results. Food Show
Plus provided advancetranslation services, afull timetranslator
inthe exhibitor’ sbooth during the show and store tours and some
follow-up assistance. The service helped 18 WUSATA region
companies sell $800,000 at the show and an estimated $3 mil-
lion for the coming year. Utah’s Bear Creek Country Kitchens
and Redmond Real Salt participated in FOODEX 2002.
U.S. Food Export Showcase, sponsored by the National Asso-
ciation of State Departments of Agriculture, was held in Chi-
cago, May 5- 7, 2002. The show attracted nearly 7,000 interna-
tional buyers interested in new and innovative American food
products. The division displayed 11 Utah products including
the new “heat and serve” lamb product devel oped by the Rocky
Mountain Organic Lamb Project.

North American Agricultural Marketing Officials

The North American Agricultural Marketing Officials
(NAAMO) was organized in 1921 to allow state agricultural
marketing representativesto shareideas, improve state coopera
tion and develop new marketing ideas. Today, the association
has broadened its focus to include both domestic and interna-
tional marketing and has expanded membership toinclude Canada
and Mexico. Utahisalong time member of NAAMO and will
participatein its 81st annual convention to be held July 14 - 18,
2002 in Baltimore, Maryland. Thetheme of the conference will
be“Our Farms Our Future.” Randy Parker continuesto serve as
NAAMO First Vice President.

Risk M anagement Agency Special Projects

The Division has been chosen one of four statesto participate
in apilot project to establish a state food policy council. The
Risk Management Agency (RMA) of the U.S. Department of
Agriculture awarded Utah a$45,000 grant to assist in creating a
structure to administer RMA programs while promoting Utah
agricultural productsto Utah consumers. A goal of the council
istoinsure nutritiouslocally grown food products are made avail -
able to al citizens of the state including elderly and impover-
ished. The council will look at ways to improve the economic
opportunities for Utah farmers and ranchers through enhanced
risk management, direct marketing, farmland protection and nu-
trition education.

Thedivision chose ateam format for the council andisknown
as the Utah State Food Policy Team. Severa leaders from the
Utah food and agriculture production industries are serving as
members of the team. The team goal is to improve farm gate
revenuesthereby providing an environment for sustainable agri-
culture.
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In addition, given that Utah has been identified as one of 13
underserved states of USDA’ s Risk Management Agency (RMA)
the RMA provided Utah with agrant of $219,000 to provide out-
reach programsto assist RMA in reaching Utah farmersand ranch-
ers. In partnership with Utah State University, the award will al-
low the division and Utah State University to assist RMA’s Edu-
cation and Outreach Plan for the identified underserved states
through direct producer training, educational partners, and invest-
ment in supportive activities.

Federal State Marketing mprovement Program (FSMIP)
Thedivision requested and was awarded a grant for the South-
ern Utah Forest Products Association to create an educational and
retail outlet for association products at the entrance to Capital Reef
Monument in Torrey, Utah. Theoutlet held its Grand Opening on
May 11, 2002.

Junior Livestock Shows

TheDivision administersthelegislative mandated and funded
program that assists the State’ s junior livestock shows. Using a
formula, funds are allocated to shows to promote youth involve-
ment and offer aquality educational experience. The Utah Junior
Livestock Shows Association has developed rules with which
shows and youth participants must comply to qualify for State as-
sistance. The funding provided by the legislature must be used
for awards to FFA and 4-H youth participants and not for other
show expenses. During the past year, 18 junior shows were
awarded fundsto assist in this youth devel opment program.

Utah Hor se Racing

In 1992, the Utah Legidature passed the Utah Horse Racing
Act that established aregulatory processfor monitoring the horse
racing industry. A five-member commission is appointed by the
Governor and approved by the Senate that oversees the process
and makes periodic changes based on needs or industry input. The
Division administersthe Act because of itsimportancein to mar-
ket value of Utah horses. Commission sanctioned tracks and races
are important in establishing recognized times for Utah quarter
horses. During the past year, nearly half of the horses running on
sanctioned tracksreceived Rating of Merit (ROM), an index that
helps establish horse valuesand stud fees. Without Utah’ sregula-
tory system and commission to oversee the State’ s Quarter Horse
races, the races and associated times would not be recognized by
national and international groups. Thiswould resultintheloss of
millions of dollars of value to our horse industry.

Market News Reporting

The Market News Section provides accurate and unbiased price
information, critical to agriculture and agribusiness in decision
making. Market information isdisseminated through print media,
broadcast media, call-in service and summary mailer. Marketin-
formation is available department’ s worldwide web site that at-
tractsover 2,000 hits per month. Thedivision monitorslivestock
auctionsin Cedar City, Salina, Spanish Fork and Ogden. In addi-
tion, alfalfahay buyer and seller information is compiled to pro-
vide similar market information.

Groundwater and Rangeland:

The Department’ sagricultural groundwater, well testing and
rangeland monitoring programs continue to grow and flourish.
Electronic annual reports about each program are available on
the Department’ sweb site: www.ag.utah.gov/.

In 2001, the groundwater-sampling program collected 519
samples from all seven Utah Association of Conservation Dis-
tricts zones. Most of the sampleswere collected in zones 1,2 and
3inthenorthern part of the state. The samplesweretested for a
variety of parametersincluding electrical conductivity, tempera-
ture, pH, hardness, sodium and bacteria.

None of the samples contained pesticide residues. While bac-
teriacontinued to be aproblem in the northern part of the state,
far fewer wellstested positivefor coliform bacteriain 2001 than
in 200. In 2001 only nine percent of the wellstested had measur-
able coliform. Of that number, only one percent tested positive
for E-coli.

Therangeland-monitoring program now hasitsannual reports
from 1996 to 2001 available in hardcopy, on CD-ROM and on
theInternet. During 2001 most of the sampling activity took place
in the northern part of the state in placesincluding Bear Lake,
Croydon, Deseret Land and Livestock, Hardware Ranch and the
UintaM ountains near Kamas.

The Focus for 2002 shifts to the central region of the state.
Thisincludes Juab, Utah, San Pete and Millard counties.

Non-point Sour ce Pollution:

Utah' sagricultural non-point source (NPS) pollution control
program continuesto befunded largely by federal grantsthrough
Section 319 of the Clean Water Act. UDAF continues to serve
on an interagency committee working on the inventory and as-
sessment of Concentrated Animal Feeding Operations (CAFOs).
In 2001, the Utah L egislature all ocated $400,000 for the UDAF
to fund CAFO projects.

By early 2002 the CAFO assessment teams had assessed
nearly 1,000 operations statewide. That assessment process
should wrap up later inthe year. Following the assessment, those
operations needing environmental improvementswill have com-
prehensive nutrient management plans written and then make
any needed improvements.

Watershed restoration projects continue throughout the state.
Chalk Creek in Summit County continuesto makevast improve-
ments in the watershed. A major sprinkler irrigation system is
scheduled to be completed in late 2002 or early 2003. Thiswill
greatly reduce erosion to Echo Reservoir and the Weber River.
Work also continuesin other areas of the stateincluding Beaver
County and Cache County.

In the area of information and education, Utah is leading a
national effort to develop a new NPS media campaign and out-
reach effort. The effort will be focussed at local communities
andisdesignedto givelocal watershed committees, soil conser-
vation districts, storm water coordinators and other local water
quality leaders the tools they need to work with the media and
the general public to reduce NPS pollution.
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Soil Conservation

The soil conservation section helps enable Utah' s private land
managersto protect and enhancetheir soil, water and related natu-
ral resources. Thereare many short and long-term public benefits
that come from protecting these resources. We striveto help cre-
ate an environment where representatives of private land manag-
erscan direct thelocal-state-national land and watershed conser-
vation and devel opment programsin avoluntary, incentive based
process.

The section provides staff support to the Utah Soil Conserva-
tion Commission (USCC), which is chaired by Commissioner
Peterson. This Commission isa policy making body that coordi-
nates, develops and supports soil and water conservation initia-
tives and programsin the state. The USCC directsfinancial and
administrative support to Utah’s 38 Soil Conservation Districts
(SCD). Thesedistrictsarelocal unitsof government charged by
state law to help private land managers protect soil, water and
related natural resources. This Commission and thedistrictswork
closely with their conservation partners to help solve land and
water resource challenges.

During thislast fiscal year this section carried out Supervisor
election by mail for two positionson each SCD asoutlined in state
law. The USCC certified theresultsin their March 2002 meeting.
There were approximately 12,000 ballots mailed with a 37 per-
cent statewide averagereturn. Those elected servefour-year terms
of office.

The USCC has had the legal responsibility to administer the
state’ sAgriculture Resource Development Loan (ARDL) program
sinceits creation by the Utah Legislature in the early 1980s with
staff support from the Department. The USCC has developed an
administrative structurefor the ARDL program solocal SCDsare
able to promote and benefit from ARDL projects within their
boundaries. Administrative ARDL policies are kept current by
the USCC. These policies were thoroughly revised during this
past fiscal year with the help of the Commission’s ARDL Policy
Review Committee and Division staff support. This committee
benefits from participation of most of the Commission’s federal
and state conservation partners. Representatives from the USDA
Natural Resources Conservation Service, the USU Extension Ser-
vice and Utah Association of Conservation Districts were espe-
cialy helpful.

Also during the past year the USCC devel oped all ocation cri-
teriafor state appropriated funds to be granted to Utah’s private
livestock operations to mitigate animal manure non-point water
pollutant challenges. These grants can be animportant incentive
program for theimplementation of the state’ s Animal Feeding Op-
eration Strategy. Again acommittee made up of livestock opera-
tors, SCD officias, state and federal natural resource professional
was utilized by the Commission to develop these criteria.

Low Cost Loan Programs
The division is responsible for several loan programs to help
the agriculture community and others achieve various worthwhile
goals for productivity, efficiency and environmental benefits for
the people of Utah. At present thedivision has portfoliostotaling
more than one thousand loans with total assets of more than $32
million. The quality of the portfoliosisvery high with low delin-

guencies and a history of minimal losses. The division cooper-
ates with the Department of Environmental Quality (DEQ) in
managing one loan program, and isin process of setting up an-
other program with that agency. Cooperation with other depart-
ments of government providesfor greater efficiency with mini-
mized duplication of effort and providesthetaxpayerswith more
efficiency in government. Theexisting programsare:

Agriculture Resour ce and Development L oan

Thisprogramisthelargest portfolio, consisting of about 900
loansand $20.4 million outstanding. The program is managed
by the division for the Utah Soil Conservation Commission in
cooperation with the soil conservation districts throughout the
State. The purpose of the loans is to finance improvements for
land ownersto providefor greater efficienciesin agriculture op-
erations, range improvements, water and soil conservation, di-
saster assistance and environmental quality. Theloansarewrit-
ten for amaximum of twelve year terms at three percent interest
and carry afour percent administration fee that goes directly to
the Utah Association of Conservation Districts (UACD) to help
financetheir operations. The programisarevolving fund which
isgrowing at the rate of about $1 million per year.

Rural Rehabilitation L oan Programs

These programs, funded by both State and federal monies,
total about $6.5 million, and consist of about 75 loans. The pur-
pose of the loans is variously to help financially troubled pro-
ducersto stay in business, to assist beginning farmersin obtain-
ing farm property and to provide financing for transfer of agri-
culture properties from one generation to another. They arees-
sentially loans of last resort requiring that applicants be declined
by conventional commercial lenders. Termsrange up to amaxi-
mum of ten years, and interest rates are five percent or less.

Petroleum Storage Tank (PST) Loans. Thisprogram isman-
aged for DEQ to providefinancing for property ownerswho have
underground storage tanksthat require removal, replacement or
remediation. The portfolio consists of about 60 loans totaling
about $2 million. Loans are made for up to $45,000 for amaxi-
mum ten year term at three percent interest.

Thedivisionisin process of developing another program with
DEQ's Division of Water Quality to finance projects for elimi-
nating or reducing non-point source water pollution on private
lands.
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Animal Industry

The Animal Industry Division of the Utah Department of Ag-
riculture and Food containsfive main programs:

1) Animal Health— with special attention to animal diseases
that can betransmitted to humans.

2) Serology Laboratory — testing of animal blood for disease
detection and control.

3) Meat and Poultry Inspection — to assure wholesome prod-
uctsfor consumers.

4) Livestock Inspection (brand registration and inspection) —
to offer protection to the livestock industry through law enforce-
ment.

5) Fish Health — protecting the fish health in the state and
dealing with problems of fish food production and processing.

Major accomplishmentsin these areas during the past year are
asfollows:

Animal Health
Disease free status was maintained in the following disease
categories:
*Brucellosis *Tuberculosis  *Scabies
* Pseudorabies  * Salmonella pullorum

For the first time, disease free status was awarded for Myco-
plasmagallisepticumin 2001. Disease monitoring programscon-
tinued from prior yearsinclude those for heartworm, equine en-
cephalitis, equineinfectious anemia, rabies, brucellosis, tubercu-
losis, pseudorabies, salmonella sp., mycoplasma, etc. Beginning
in 2001, the Division participated in aWest Nile Virus Surveil-
lance program in partnership with the Utah Department of Health,
the Utah Division of Wildlife Resources, and the Utah Mosquito
Abatement Association. The Division of Animal Industry role
wasto produce apamphlet alerting horse owners concerning this
disease.

Voluntary disease control programs are at the forefront of the
effort to improve the animal health of the nation. The Division
began a new program in 2001 entitled the Utah Cattle Health
Assurance Program (UCHAP), funded by a grant from USDA,
FSIS. The program focuses on the concepts of Animal Health,
Environmental Stewardship, and Food Safety through a Core
Module of Risk Assessment and devel opment of a Management
Plan.

This program will provide an umbrellafor other spin off pro-
grams such as our voluntary Johne's Disease Control Program,
Trichomoniasis testing program and future programs yet to be
developed. Inthisvein, the UCHAP umbrellaformed a partner-
ship with the recently introduced Beef Quality Assurance Pro-
gram developed by Utah State University and sponsored by the
Utah Cattleman’ s Associ ation.

Dr. Michael R. Marshall

Director

To date, 30 farms have signed up for various aspects of the

UCHAP program and 25 have completed testing of 30 animals

for Johne's disease, 20 have completed a Risk Assessment and
development of aManagement Plan.

Programs such as the Utah Egg Quality Assurance Plan, and
the National Poultry Improvement Plan were continued, with de-
partment monitoring of the quality assurance plan of each partici-
pating farm. Division veterinarians met with the various live-
stock enterprise groups, farm organizations, veterinary associa-
tions and other groups in the state to receive input concerning
their needs and to acquaint them with new programs.

The Division veterinarians monitored livestock importsinto
the state by reviewing 12,207 certificates of veterinary inspec-
tion and several hundred livestock movement reports. Approxi-
mately 244 violations of Utah import regulations were investi-
gated, and seven citationswere given with fines of $314 collected.
The reported incidence of heart worm in Utah dropped to 79 re-
ported cases, compared to 96 cases in 2000 and 120 cases in
1999. Thismay have been theresult of Division veterinariansre-
emphasizing the reportabl e nature of the disease to veterinarians
andtheir clients. Increased usage of preventative medicationsin
the endemic areais also considered afactor.

Division veterinarians continue to be involved with certifying
Utah agricultural products for export by issuing certificates of
veterinary inspection. They performed 57 onsite inspectionsfor
brine shrimp being exported, compared to 28 the previous year,
and 878 export certificateswereissued, compared to 217 the pre-
viousyear. Thedivisionisresponsiblefor licensing hatcheries,
qualified feedlot operators, and swine garbage feedersin the state.
Sixteen such licenses were issued and onsite inspections were
accomplished. The number of hatcheriesin the state continuesto
increaseinthegamebirdindustry. Thedivision aso administers
the National Poultry Improvement Plan in the state. Thisisa
voluntary testing program wherein a flock may be certified dis-
easefreein several important disease categories. Participantsin
the program enjoy significant benefitswhen shipping birds, eggs,
and productsin commerce.

The Animal Health section hasthe responsibility of providing
veterinary supervision and service to the livestock auction mar-
ketsin Utah in furtherance of our disease control and monitoring
programs. The programisadministered by division veterinarians,
using private veterinarians on contract with the state. Morethen
500 weekly livestock sales conducted by 8 licensed and bonded
sale yards in the state were serviced under this program. Divi-
sion veterinarians also provided oversight for veterinarians and
techniciansinvolved with brucell osis vaccinations and veterinar-
ians issuing certificates of veterinary inspection for interstate
movement of animals.
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Division veterinarians volunteered for duty in Great Britain to
help in the Foot and Mouth Disease (FMD) eradication effort in
2001. The experience brings valuable expertiseto the Division,
which served uswell in preparationsfor the 2002 Winter Olym-
pics. An Emergency Disease Response plan was devel oped dur-
ing the course of those preparations, which will be of great future
benefit. The Division was active in devel oping and implement-
ing biosecurity arrangements for the Soldier Hollow Olympic
venue and in addressing the concerns raised by animal welfare
proponents surrounding the Olympic Rodeo. Veterinary exper-
tise was also provided for CSEPP, CERT, and CEM as well as
other emergency response programsin the state.

State-Federal Cooper ative L aboratory
The primary mission of the State-Federal Laboratory isto con-
duct tests on blood and milk samplesto help protect the health of
animalsand humans.
In 2001 the State-Federal Laboratory conducted the follow-
ing tests:

Brucellosis serology tests: 53,737
Brucellosisring tests: 1,784
Rivinol brucellosis confirmation tests: 178
Equine Infectious Anemia Tests (Coggins) 1,470

During 2001 the laboratory dispensed 35,010 doses of RB-51
Brucellosisvaccine. In addition, 100 vials of tuberculin test re-
agent were dispensed. Twelve Brucellosis card test kitswere dis-
pensed. Other miscellaneous supplies were dispensed to private
practitioners, government veterinarians and technicians.

Thelaboratory staff and other animal health personnel issued
2,492 import permitsfor livestock, poultry and other animals.

A total of 571 swine blood samples were forwarded to U.S.U.
for Pseudorabies screening to help maintain our Stage*V” rating.

Thefish health program has begun using the laboratory facili-
tiesin alimited way for things such as media preparation and
storage of other reagents, etc.

Meat and Poultry Inspection

The Utah Meat and Poultry Inspection Bureau has consistently
grown in our responsibilitiesto the Utah consumer. The number
of Utah inspected meat processing facilities throughout the state
has grown dlightly this past year. We have added two slaughter
facilitiesand three processing facilitiesto our fully inspected state
plants list. We have lost four T/A plants to our list of official
inspected facilities due to federal manning requirements. We
routinely answer callsfromindividualsthat areinterested in pur-
suing an interest in the meat industry. Our staff ison-call to re-
view and assist new plant managersin preparation of facilitiesto
come under state meat inspection. Wework to allow these indi-
vidualsthe opportunity to produce meat productsin aclean, well
built, and sanitarily maintained facility that fitsthe minimal re-
quirements established by the United States Department of Agri-
culture. The scheduling of daily plant inspection tasks has been
addressed by the computerized scheduling of the Performance
Based Inspection System (PBIS). A recent upgradeto makethis
system even more efficient and more economical by utilizing a

new computer system, that is now in the hands of all the inspec-
tion staff, took place with the new system called the Field Auto-
mation and Information Management system or FAIM. Thissys-
tem gives each inspector accessto either alaptop or desktop com-
puter to accomplish their work and document the results. The
computers have proven to beinvaluableto thefield inspectors by
allowing them to account to the officein real time viathe e-mail
system what isgoing on in the remote plants throughout the state.
Daily communications and message traffic have become our stan-
dard and we look forward to become more heavily involved in
the electronic means of all aspectsof our jobs. We havetherefore
effectively utilized the electronic forms of communication to make
this system become avaluable part of everyday lifein our inspec-
tion program. Thesetop of the line computers have all the mod-
ern computerized programs to make documentation and tracking
of information quick and easy. It hasallowed our staff to be“equal
to” thefederal inspection system that has been utilizing thistech-
nology for several years. An extensive electronic library isalso
included for reference and training for the inspector in the field.

The inspection procedures for meats have changed dramati-
caly in thelast few years. We have been supportive of the new
safety proceduresinitiated over thistransition period, which be-
gan on January 25, 1998. The HACCP (Hazard Analysis and
Critical Control Points) process of inspection, initiated by NASA
to maintain safe foodsfor our astronauts, has become the govern-
ment and industry standard. This system allows each plant to
addresstheir own operation and to create a plan that fits the spe-
cific production, products, techniques, and facility that they op-
erate. Basically, the plant management team looks at each pro-
duction process within the plant and analysesfor any potential of
aphysical, chemical, or biologic hazard to the consumer. They
then address methodsin their specific production processto con-
trol or eliminatethat hazard. Their actions are monitored, tracked,
and recorded on each production day at the various critical con-
trol points (CCP) for each hazard that they identified. Meat in-
spection staff is tasked to review each plant’s plans for each of
the seven specific stepsto ensure the plan meets minimum func-
tioning status of HACCP. The inspectors will then concentrate
on the process each plant operates under rather than the old com-
mand and control techniques of watching and directing all ac-
tionswithin aplant. Theinspectorswill verify the plant’s docu-
ments and observe the plant’s actions at the prescribed critical
control points. The final validation of each lot of product pro-
duced in the plant is at the pre-shipment review point. Here the
plant management verifiesto himself, theinspection staff, and to
each consumer that the product has been produced in accordance
to all safety precautionsand hasmet all thecritical controls points
during its production. The plant’s pre-shipment review chart is
carefully inspected by the mesat inspection staff for accuracy, com-
pleteness, and thoroughness on each lot of product leaving the
plant. The plant management isin total control of all products
and the sanitary production of those meat products. If aninspec-
tor notesanything that isnot in keeping with the plant’splan or if
anything iscreating aproduct that may be harmful to aconsumer,
the inspector hasthe authority to take immediate control action.
This new inspection methodology isadramatic change from days
past. We have spent many long hoursin preparation for the new
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system and will spend many more supporting the management of
our meat production facilitiesthroughout the state to transition to
the new system and assure that each plant has control of the pro-
duction of their products. Our goal isto verify to the consumer
that the meat productsthey purchase are of the highest safety stan-
dardsand quality.

Asacoordinated effort for meat safety and theimplementation
of the new HACCP process of inspection, our office has been a
key for the sampling and testing of meat products for biologic
hazards. We have been instrumental in the devel opment of sev-
eral testing programs that include surveys for the microbiologic
pathogens Salmonella, E. coli, and Listeria. These pathogenshave
beenidentified in humanillnessrecently and arecritical elements
inthefood safety monitoring efforts of our meat production facili-
ties. We have completed 566 of the samples over this last year
and look forward to an increased frequency and variety of teststo
verify the wholesomeness of Utah meat products and the func-
tioning of the new and individual control methods used within
each plant inthe state. Our goal isto maintain the highest quality
and safety that the Utah meat consumer has been used to up to this
point and validate that confidence level with the appropriate and
timely testing.

This year has aso been abanner year in our continued efforts
of training our inspection staff. Over 2,384 hours of training have
been given to our staff to maintain an up to date workforce and
ensurethe highest level of understanding in each of our staff. We
feel that training isthe best event that keepsthe front line inspec-
tion staff abreast of changes and sharpening skillslearned over the
years. Our certified state trainer also received recognition as state
trainer of the year for his progressive and exceptional efforts to
keep the staff honed to the racer’ s edge.

We arelooking forward to a new erain Utah inspected meats.
Senator Orrin Hatch is reintroducing a bill to the United States
Congress that would allow state inspected product to cross all
borders and become equal to federally inspected meats. Thiswill
open many new marketsto our meat and poultry production facili-
tiesin Utah. The United States Department of Agriculture will
review our state meat inspection program annually to validate that
it equals the federal program. The State of Utah has adopted all
thefederal standards many yearsago and strictly adheresto al the
federal standards. This will be a welcome addition to the meat
and poultry inspection program and also to all those plants that
work so hard to produce wholesome meat products. We eagerly
anticipate the passage of thisbill later this spring.

Thispast year has certainly been one for the Utah history book
aswe prepared for and assisted in the very successful 2002 Winter
Olympic Games and 2002 Winter Paralympic Games. Our pro-
gram worked to ensure the meat and poultry products supplied to
the Olympic venues were wholesome, secure, and maintained for
quality. Our inspection staff worked extra hours, odd hours, and
throughout both events so participants and spectators could enjoy
this extraordinary event. We eagerly and responsibly took the
challenge to make this event aworld-class effort. It waswell re-
ceived and well attended. We all feel that our efforts, though be-
hind the scenes, were not without asignificant addition to the suc-
cess of thisevent. A once-in-a-lifetime experience that can be
summarized in oneword: outstanding!

Livestock I nspection 2001

The Livestock (Brand) Inspection Bureau consists of 14 full-
time special function officersand 50 part-timeinspectors. Their
jobisto protect the Utah livestock industry from accidental stray-
ing or intentional theft of livestock. In addition to inspecting all
cattle and horses at the state’s eight weekly auctions, field in-
spectionsare done on all livestock prior to changing ownership,
leaving the state and going to slaughter. During 2001, 766,431
cattle, horses and elk were inspected with $1.3 million worth of
livestock being returned to their proper owners. The 14 special
function officersfor the department help to enforce the livestock
laws by issuing citations, working closely with county law en-
forcement personnel in conducting road blocks, doing theft in-
vestigations, and assisting in the removal of livestock from our
highway system. During 2001, theft investigations led to the
arrest and conviction of eight individualswith 153 head of cattle
and horses being returned.

In addition to inspecting livestock, the livestock inspectors
collect both Beef Promotion money and Predator Control money
from the cattlemen asinspections are completed. Thismoney is
then forwarded onto the Utah Beef Council or Wildlife Services
Program for their use. During 2001, $683,060 was collected in
Beef Promotion and $115,607 in Predator Control.

In an effort to assist and give training to the state’ s port-of-
entry personnel, a livestock inspector was assigned to work
monthly in each port-of-entry. These inspectors are authorized
and equipped to chase down those livestock transporters who
ignorethe signsrequiring all livestock hauling vehiclesto stop.
Thisisan effort to help prevent diseased animals from entering
and stolen animals from the leaving the state. A new port-of-
entry was added in 1998 in Loma, Colorado on I-70.

Livestock inspectors also assist in the enforcement of animal
health laws, thisyear working closely with the State VV eterinarian
in making sure all livestock men complied with the Trich bull
testing regulations and as watchmen for the threat of Foot &
Mouth disease. They also supervise the state’s Farm Custom
Slaughter Program, to insure that 45 licensed individuals pro-
vide a serviceto the citizens of Utah that allow them to have an
animal home butchered and prepared in the best possible condi-
tions.

The brand bureau played asignificant rolein the area of tres-
passing cattle. Thisincluded onthe Ute Tribal grounds and the
BLM on the Grand Staircase National Monument. We were
involved inthewriting of aMOU (Memorandum of Understand-
ing) that gave direction to all parties asto how to deal with this
type of asituation and insurethat the property ownersrightswere
not being violated.

Training of livestock inspectors and others within the divi-
sion played amajor role. Thisincluded the new areaof organic
farming, and the raising of organic livestock. The department
and its employees have now become certified to inspect and in-
surethe organic system, allowing rancheswho participate to seek
apremium pricefor their products, beit crops or livestock.

Renewal of some 23,000 livestock brands and earmarks was
accomplished in 2000. Asmandated by law, the process occurs
every five yearsin order to keep brands current. A new brand
book was published in the summer of 2001. The new brand
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book and future supplements are available to the public at a cost
of $25.00. In addition to each brand owner being listed in the
brand book, the department issued everyone a laminated wallet-
size proof of ownership card. The ownership card isintended for
use during travel and when selling animals at auctions.

Elk Farming and Hunting Parks

During the 1997 legislative session, the Domestic Elk Farming
bill was passed allowing the farming of domestic elk on an indi-
viduals property. The brand bureau was asked to regulate this
new industry. 1n 1999, an amendment to the original law allowed
the licensing of domestic elk hunting parks. These arelarger fa-
cilities (300 acres or larger) where domestic elk may be harvested
through normal hunting methods. Up to thistime, the department
has licensed 35 farms and 5 hunting parks. We are also in the
process of licensing those zoo's and display facilities that have
domestic elk. Livestock inspectorsareinvolved in theinspection
of new facilitiesand elk asthey come and go from each licensee’s
farm or park. Anindividua animal identification system isin
place that provides detailed information about each animal. This
hel psto verify ownership, health and genetic purity of every animal.

During 2001, a CWD (Chronic Wasting Disease) out break in
several neighboring states caused the department to dispose of
and test 34 domestic elk in Utah that were considered to be alow
risk exposure. Theresultsof thesetests, aswell asthoseon al elk
that die on Utah farms, and 50 percent of the elk shot in hunting
parks has shown no sign of CWD in domestic elk. Continued
emphasis will be placed on monitoring al domestic elk for this
disease and to prevent all high risk animalsfrom entering Utah.

UDAF Fish Health Program

By the end of FY 2001, 31 commercial aquaculture facilities
(17 livefish sales, six dead fish sales, four fish processing plants,
two combined fish processing plants and dead fish sales, and two
in the approval process) and 91 fee fishing facilities were regis-
tered with the UDAF, Fish Health Program. New applications,
(six fee fishing sites, two aquaculture sites, and one processing
plant) were filed this year. One facility closed for live fish sales
duetowhirling disease. Thisshowsthe continued interest in aquac-
ulturein Utah.

Twenty-five aguaculture sites were inspected for the presence
of prohibited fish pathogens this year. Implementation of four
biosecurity and health safety plans continued in an effort to pre-
vent the spread of whirling disease.

Services extended to clients and the public include: 70 on-site
consultations and distribution of information on aguaculture and
fish diseases; on-site water quality tests conducted at 47 sites; 16
diagnostic casesinvolving fish losses, and laboratory work at the
Smart Veterinary Diagnostic lab (histology, bacteriology, water
quality, pesticide/heavy metals); issuing and renewing CORS to
aguaculture, fee fishing, and fish processing facilities; collecting
fish samplesfrom 25 facilitiesincluding over 3,714 fish sampled
(1996 fish for bacterial kidney disease; 3414 for viruses; 1590 for
whirling disease; 960 for other; 290 warm water fish); issuing 42
fish health approvals (21 to instate facilitiesand 21 to out of state
facilities). Forty-nine entry permits were issued for a total of
2,983,169 fish and eggs and 61,675 additional Ibs. of fish im-

ported into Utah.

In August of 2001, the Fish Health Program took over the
inspections of the Brine Shrimp Processing Plants. Thereare23
Brine Shrimp companies currently being inspected. Most were
inspected quarterly for atotal of 60 inspectionsthisyear. They
are inspected for sanitation, cleanliness, cyst disinfection and
product testing and verification. They are also inspected to de-
termineif foreign cysts areimported to Utah and also to ensure
that waste products are disposed of properly.

Program personnel have taken additional training to enhance
knowledge and effectivenessto deal with fish health issues, cus-
tomer service, and to prepare the fish health specialist for certi-
fication as American Fishery Society Fish Health Inspector. The
Fish Health Program participates in continuing education lec-
tures and presentations to further the knowledge of fish health
and agquaculture.

Oneissueof "Aquaculturein Utah" newsdl etter was published
in 2001. Articlesdealt with the Fish Health Program web page,
fish farming, brine shrimp plants, fish processing plants, and bar-
ley straw usageto prevent algal growth.

Two proposals were submitted for funding by aquaculture
facility ownersand reviewed by the program. One major inves-
tigation of rule infractions was undertaken during the period.
This activity required hundreds of hours and resulted in fines
and probation of the perpetrator.

The number of species requests forwarded to DWR was 17.
The number of Fish Health Policy Board meetings attended was
seven. The number of nuisance species meetings attended was
two. The program is dedicated to the continuous improvement
of fish health programs, reduction of unnecessary paperwork,
customer satisfaction, and remaining within budget. Total sav-
ingsto the taxpayer by UDAF was estimated at $1,000.

Itisthe aim of the Fish Health Program to assist aquaculture
operators to succeed in business and still prevent the spread of
fish diseases. Often specialists work overtime and extra long
daysto complete these tasks.
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Chemistry Laboratory

L aboratory Services operates asaservicefor variousdivisions
within the Department of Agriculture and Food. The division
laboratories provide chemical, physical, and microbiological
analyses. The magjority of the samples analyzed are collected and
forwarded by various field inspection personnel from the Divi-
sions of Plant Industry, Regulatory Services, Animal Health, and
Marketing and Conservation Programs.

Feed, fertilizer, meat and meat products, pesticide formula-
tion, and dairy productsaretested for specific ingredients as stated
by the associated |abel guarantee. Some products are also exam-
ined for the presence of undesirable materials, such asfilth, in-
sects, rodent contamination, adulterants, inferior products, and
pesticide residues.

The Dairy Microbiology Laboratory testsin four major areas:
Grade AA Raw Milk, Industry Laboratory Certification, Quality
Milk, and Consumer Products. This laboratory is certified by
FDA to perform standard plate counts, coliform counts, micro-
scopic and electric somatic cell determinations, detect for antibi-
otic residues, ensure proper pasteurization, and measure fat and
water content.  Currently, there are 27 facilities with 150 ana-
lysts under the State Milk Laboratory Evalution Officer (LEO)
jurisdiction. The LEO sets up yearly proficiency testing on all
analysts and isresponsible for on-site evaluation and training of
all certified analyststhroughout the State.

The Meat L aboratory analyzes meat and meat product samples
obtained during inspections of plant and processing facilitiesthat
conform to Federal and State standards. Tests for levels of fat,
moisture, protein, sulfites, and added non-meat products to en-
surelabel compliance of these products. Antibiotic residuesand
cross-contamination from other species are al'so monitored.

The Pesticide Formulation Laboratory is primarily concerned
with testing herbi cides, insecticides, and fungicidesto ensure that
the listing of active ingredients and their concentrations are in
compliancewith statelabeling laws.

The Pesticide Residue Laboratory tests for presence and sub-
sequent levels of herbicide, insecticide, rodenticide, and fungi-
cideresiduesin plants, fruits, vegetables soil, water, and milk prod-
ucts. These samplesare submitted when inspectors suspect there
may be amisuse of the application of the pesticide. Milk samples
are tested once a year to ensure no pesticide contamination and
maintain compliance with FDA.

Commercial feed (agricultural and pet) samples are tested for
moisture, protein, fat, fiber, minerals, toxins, antibiotics, and vi-
taminsin the Feed Laboratory. Seed moisture determinationsare
also performed for the seed laboratory. The Fertilizer Laboratory
testssolid and liquid fertilizer samplesfor nitrogen, phosphorus,
potassium, and trace elements. All feed and fertilizer resultsare
compared to label guarantees.

Dr. David H. Clark
Director

Special Consumer Complaint Samples are also examined for
the presence of undesirable materials such as filth, insects, ro-
dent contamination and adulterations. The samplesare checked
to seeif the complaintsarevalid, and if they are, turn the matter
over to departmental Compliance Officersfor follow up action.
Ground and Surface Waters are monitored for the presence for
pesticides, nitrates, and we also test for 25 elements and other
water related parameters. This datais combined with other wa-
ter data collected in thefield to provide a picture on the quality of
the state aquifers.

Accomplishments: Currently, 23 dairy laboratorieswith 120
analystsarelisted as Appendix N testing facilities. All laborato-
riesand analysts have demonstrated their proficiency by passing
thisyear’s splits.  We continue to do all of the analyses on the
ground water samples that were previously done at Utah State
University with no apparent affects on laboratory production and
quality. No pesticides have been detected in dairy producer
samples collected last year and the ground water samples have
shown asimilar trend.

M eetings with chemists and supervisorsfrom the different di-
visions continue to be held to discuss status of ongoing programs,
problemsthat are appearing, new program needs, etc.

We continue to work with USU Analytical Laboratory, a com-
mercia laboratory in ldaho, and UDAF Grain I nspection on qual -
ity control for hay testing.

The division continues to perform very well on the check
sample programs administered for milk, meat, feeds, fertilizers,
and pesticide residue and formul ation programs.

Thefollowing is a breakdown of sample analyses performed
in the various programs in the Laboratory Services Division for
the year 2000 and 2001.

2000 2001
Federal/State Meat 193 84
State Meat 1,247 1,033
Montana Meat Samples 49 11
Dairy Microbiology 18,295 9,787
Fertilizer 699 714
Feed 837 1,335
Pesticide Formulation 0 23
Pesticide Residue 31 18
Specia Samples 40 22
State Groundwater 22,259 31,790
Pesticide Residue in Milk 1,860 9,553
Salmonella 257 238
TOTAL 45,767 54,608

In addition to the above analytical work, atotal of 8000 analyses
were performed on various check sample programs. The check
sample programs are vital and essential for maintaining quality
control, quality assurance, and verifying accuracy of results on
routine samples. These check samples are also used to help de-
velop new procedures.
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Plant Industry

TheDivision of Plant Industry isresponsiblefor ensuring con-
sumers of disease free and pest free plants, grains, seeds, aswell
as properly labeled agricultural commodities, and the safe appli-
cation of pesticidesand farm chemicals.

Entomological Activities

The Utah Department of Agriculture and Food currently ad-
ministersnineinsect and plant quarantines, which requireinspec-
tion and enforcement by the State Entomologist. Effective en-
forcement, demands cooperation with federal agenciesand regu-
latory officialsof other statesand countries. Quarantinescurrently
in effect arefor European Corn Borer, Gypsy Math, Apple Mag-
got, Plum Curculio, Cereal L eaf Beetle, Pine Shoot Beetle, Japa-
nese Beetle, Mint Wilt and Karnal bunt.

During 2001, there was approximately 897 State and Federal
Phytosanitary Certificatesissued under the direction of the State
Entomologist. These certificates allow Utah agriculture to ship
plants and plant products to other states and foreign countries.
The State Entomol ogist also responded to more than 210 public
requestsfor professional advice and assistance. Such assistance
includesinsect identification, newsrel eases, control recommen-
dations and participation in various education meetingsand work-
shops.

The State Entomol ogist administers the Utah Bee Inspection
Act (Title4, Chapter 11), the Insect Infestation Emergency Con-
trol Act, and various entomological services under authority of
Title 4, Chapter 2. Mgjor functions performed during 2001 are
summarized below:

Apple Maggot and Cherry Fruit fly

The Apple Maggot survey and detection program in Utah re-
quiresthe efforts of the State Entomologist, one program super-
visor, three field scouts and necessary secretaria help. The pro-
gram was implemented to provide for our continued participa-
tionin export markets. 1n 2001 1010, trapswere used in the adult
survey. Since the programs beginning in 1985 property owners
are contacted annually on orchard spray management techniques
and removal of uncared for and abandoned orchards. Tree re-
moval during 2001 exceeded 2000 treesin abandoned orchards.

Beelnspection

The Utah Bee Inspection Act provides for inspection of all
apiariesannually in order to detect and prevent the spread of in-
fectious bee diseases. Without a thorough inspection program,
highly contagious diseases could spread rapidly, resulting in seri-
ouslosses to the bee industry in Utah with corresponding losses
to fruit and seed crop producers who are dependant on bees for
pollination. During 2001, 21,000 coloniesof beeswereinspected
with the incidence of disease below 2.5 percent.

G. Richard Wilson
Director

African Honey Bee

A survey and detection program for African Honey Bee has
been in effect for the southern border areas of Utah since 1994.
Early detection supported with information and education will be
amajor defense mechanism against this devastating and alarming
insect. Considerable education and public awareness activity has
occurred since the African Honey Bee was discovered in Mes-
quite, Nevadain the summer of 1999.

Cereal Leaf Beetle

Cereal Leaf Beetlewasdiscovered in Morgan County in 1984.
It has since been found in fourteen counties of northern Utah.
Because Cereal Leaf Beetle can cause areduction in small grain
production up to 75 percent, and domestic grain marketsrequire
insect free shipments, the Utah Department of Agriculture and
Food in cooperation with Utah State University conducts an an-
nual survey and detection program for thisinsect. A cooperative
insectary program with USU has provided beneficial parasitic
wasps that prey on Cereal Leaf Beetle. These beneficial para-
sites have now spread to all northern Utah counties helping to
reduce populations significantly. Additional cooperative inves-
tigations by Utah State University and the Utah Department of
Agriculture and Food into the biology and life expectancy of
Cereal Leaf Beetle in compressed hay bales may one day alow
shipments of hay from infested areas of the state during certain
times of the year.

Gypsy Moth
Gypsy Mothswerefirst found in Salt Lake City in the summer
of 1988. Sincethat time the Utah Department of Agricultureand
Food has been the lead agency in the administration of a major
biocontrol program that has had a 95% successrate. Moth catches
have been reduced from 2,274 in 1989 to 2 in 2001. The major
benefits of this program are:

Cost effectiveness

Public nuisance reduction

Forest and natural resource protection
Watershed protection.

AwWdE

Eradication efforts still show significant progress and trapping
programswill remain vigorous.

Cricket/Grasshopper
The 2001 Fall Rangeland Insect Survey was completed the
last week of August. Information from this survey indicatesthat
wemay have 1,390,100 acresinfested with grasshoppersin 2002,
and possibly 1,894,500 acresinfested with Mormon Crickets. The
information from the fall 2001 survey indicate the popul ation of
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both grasshoppers and Mormon Crickets may infested 3.3 million
acresin 2002. Insect damages ranging upwards of 22.5 million
dollarsmay be expected again thisyear. Large populations of these
voracious insects in 1998, 1999, 2000, and 2001 prompted the
Governors Declaration of Agricultural Disaster. Limited Federal
and limited State funds provided somerelief during 2001 but left
many private farmers, ranchers and homeownersto usetheir own
resourcesto control the infestation.

Fertilizer Program
Administration of the Utah Commercial Fertilizer Act (Title 4,
Chapter 13). The program regul atesthe registration, distribution,
sale, use, and storage of fertilizer products. It regulates, and li-
censesfertilizer blenders and monitors the applicators that spray
or apply fertilizer and take samplesfor analysis.

Mgajor functions performed in this program in 2001

1. Number fertilizer manufacturers/registrants 216
2. Number of products received and registered 1,928
3. Number of products registered because of investigations 15
4. Number of fertilizers sampled, collected, and analyzed 268
5. Tonnage salesin Utah (July 1, 1999-June 30, 2000) 125,907
6. Number of samplesthat failed to meet guarantee 3
7. Guarantee analysis corrected 3
8. Number of inspection visits to establishments 645
9. Number of violations of the fertilizer Act 3
10. Number of blenders licensed 28
Unwanted Pesticide Disposal Program

Year  Participants Disposal Amount/lbs.

1993 27 11,453

1994 36 17,487

1995 31 14,095

1996 27 12,334

1997 34 19,903

1998 31 26,244

1999 34 17,145

2000 48 27,700

2001 28 7,324
Total todate 155 152,601 pounds (76.3 tons)

Pesticide Product Registration Program

1. EMERGENCY USE PERMITS (Section 18).

1997 -1
1998 - 1
1999 - 2
2000 - 2
2000 - 3

2. SPECIAL LOCAL NEEDS (SLN).
5 SLN labelsfiled in 2001

3. EXPERIMENTAL USE PERMIT (EUP)
2001 -0

Pesticide Product Registration

Number of pesticide manufacturersor registrants: 785
Number of pesticide products registered: 9,601
Number of new products registered asa

result of investigation: 544
Number of violations of the Pesticide Act 12
(Violation of old products not registered for current year):
Number of product registration requests by
field representatives: 92

Nursery Inspection Program
1.Number of licensesissued to handlers of Nursery stock 580

2.Number of Nursery Inspections conducted 836
3.Number of violations of the Nursery Act 44
USDA Private Applicator Restricted Use
Pesticide Record Program
1.Number private applicators records surveyed 100
2.Percent private applicators using RUP’ s products 45 %
3.Percentage of elements recorded as required 100 %
4.Percentage of private applicators without records 0%

Shipping Point and Cannery Grading Program

Number of Inspection ~ Pounds linspection

Apples 21 652,558

Cherries, Sweet 19 556,300
CherriesTart 10 256,964

Onions 696 24,883,800
Potatoes 1 10,000

TOTALS 747 26,359,622

Pesticide Program

The Utah Department of Agriculture and Food administers
the Utah Pesticide Control Act, which regulatestheregistration
and use of pesticidesin Utah. This Act authorizes pesticide reg-
istration requirements and the pesticide applicator certification
program. The UDAF is the lead state agency for pesticide use
enforcement under the Federal Insecticide, Fungicide, and Ro-
denticide Act (FIFRA). The UDAF administers sections of FIFRA
under which programs are devel oped and implemented by coop-
erative grant agreements with the Environmental Protection
Agency (EPA). These programs include the Worker Protection
Program, Endangered Species Program, Ground Water/Pesticide
Protection Program, Certification Program, and Pesticide En-
forcement.

Worker Protection Program

This program provides general training, worker and handler
pesticide safety training, “trainthetrainer” program, training veri-
fication, outreach and communication efforts, reporting and track-
ing, and performance review actions. The UDAF has adopted
the national Worker Protection Standards (WPS) Verification Pro-
gram and distributes WPS Worker and Handler Verification cards
to qualified WPS trainers and does WPS training as necessary.

Endanger ed Species Pesticide Program
Utah has developed an Endangered Species Pesticide Plan.
Thisplan alowsthe state to provide protection for federally listed
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species from pesticide exposure whiletailoring program require-
mentsto local conditions and the needs of pesticide users. Utah's
plan focuses on the use of pesticides as they relate to the protec-
tion of threatened and endangered species on private agricultural
land and lands owned and managed by state agencies. The UDAF
isthe lead state authority responsible for administering the plan.
Through an interagency review committee, special use permitsor
landowner agreements can be established to allow for the contin-
ued use of certain restricted pesticidesfor those locationsthat con-
tain threatened and endangered species.

Ground Water/Pesticide Protection Program

The EPA isworking with the UDAF to establish aGround Wa-
ter State Management Plan as anew regulatory mechanism under
FIFRA to prevent pesticide contamination of the nation’ s ground
water resources. The Utah Ground Water/Pesticide State M anage-
ment Plan isastate program that has been devel oped through co-
operative efforts of the UDAF with various federal, state, and lo-
cal resource agencies. The plan includes an assessment of risks
posed to the state’ s ground water by a pesticide and adescription
of specific actions the state will take to protect ground water re-
sources from potentially harmful effects of pesticides.

Certification Program

The UDAF has entered into an agreement with EPA to under-
takethefollowing as part of the department’ s Pesticide Certifica-
tion program: maintai ning state certification programs, state coor-
dination with Utah State University Extension Service, state evalu-
ation and participation in training programs, conduct certification
activities, maintain recordsfor certified pesticide applicators, and
monitor certification program efforts. The department develops
and prepares pesticide applicator certification manuals and ex-
aminations as part of the licensing requirements of the state.

Pesticide Enfor cement Program
The UDAF enforcement activitiesinclude the following: can-
cellation and suspension of pesticide products, general compli-
ance monitoring, tracking, sample collection and analysis, enforce-
ment response policy, ground water and endangered speci es pesti-
cide enforcement activities, and FIFRA section 19 (f) enforce-
ment actions.

Pesticide Activity
1. No. of inspections of pesticides sales establishments: 61
2. No. of physical pesticide samples collected: 18
3. No. of investigations of pesticide uses: 159
4. No. of violations: 52
5. No. of pesticide applicator training sessions: 25
6. No. of applicators certified Commercial,

Non-Commercial, Private: 4,028
7. No. of pesticide dealers licensed: 81

Seed I nspection and Testing
Administration of the Utah Seed Act (Title 4, Chapter 16) in-
volvestheinspection and testing of seeds offered for salein Utah.
Work performed in FY 1999-2000 is summarized below:
1. Number of seed samplestested:
2. Number of violations determined:

1,848
35

Seed Testing and Seed L aw Enfor cement
The seed analysts and seed | aboratory technician conduct tests
on seed samples submitted by agricultural inspectors, seed com-

panies, and other interested parties. Most common testsinclude
percent germination, purity, and presence of noxiousweeds, al-
though anumber of other tests are performed upon request. In-
spectors monitor the seed trade by collecting representative
samplesfor testing and by checking for proper |abeling of all
seed offered for sale and for the presence of noxious weeds and
other undesirablefactors.

Noxious Weed Control Program

In administering the Utah NoxiousWeed Control act (Title4,
Chapter 17), the State Weed Specialist coordinates and monitors
Weed Control Programsthroughout the State. Thethirteen agri-
cultural field representatives located throughout the state made
approximately 1,246 visits and inspections. Thisincludesvisits
and or direct contact with thefollowing agencies: Retail estab-
lishments; weed supervisors and other county officials, state
agencies, federal agencies; utility companies; private landown-
ers; and hay and straw certification personnel.

Control of Noxious Weeds
1. The Division weed specialist coordinatesweed control activi-
ties among the county weed organizations and the agricultural
field representatives.
2. Surveys of serious weed infestations are conducted and con-
trol programs are developed through the county weed supervi-
sors, county weed boards, and various |andowning agencies.
3. Theweed specialist and theinspectorswork continually with
extension and research personnel in encouraging the use of the
most effective methods to control the more serious weeds.
4. Noxious weed free hay certificates

Activitiesin Hay and Straw Certification

Inspections in 23 counties; Inspections for 96 producers;
Approximately 140,000+ bales inspected; Number of Inspec-
tions: 140

Commercial Feed Program
Administration of the Utah Commercia Feed Act, (Title 4,
Chapter 12) involves inspection, registration, and sampling of
commercia feed products. Activities performed in this program
in 2001 are summarized bel ow:

1. Number of feed manufacturersor registrants contacted: 500
2. Number of feed products registered: 5,700
3. Number of analysis requested of chem. Lab: 1,335
4. Number of feed samples collected and tested: 496
5. Number of violations: 38

Grain Inspection
The Federal Grain Inspection Service provides under author-
ity of Title4, Chapter 2, Section 2, and under designated author-
ity grain inspection services. Following is a summary of work
performed during the past fiscal year under dedicated credit pro-
visions, with expenses paid by revenue received for grading ser-
vices:

1. Number of samples: 13,045
2 .Number of miscellaneous tests conducted: 21,523
3. Total number of activities performed: 34,523

NOTE: Volume of work isinfluenced each year by a number of
factors, among which are weather conditions, governmenta crop
programs, and marketing situations.
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Regulatory Services

Mission - UDAF workstowards accomplishing thefood program’s

mission of ensuring:

* Foodsare safe, wholesome, and sanitary.

* Food products are honestly, accurately, and informatively
represented.

* Theseproductsarein compliancewith Utah’slawsand rules.

* Non-complianceisidentified and corrected.

¢ Unsafe or unlawful products are removed from the
marketplace.

Food Program Activities— The Utah Department of Agricul-
ture and Food conducted 327 more inspections in 2001 than in
2000. Thisisa9 percent increase with the same amount of re-
sources. Thenumber of facilitiesin agiven category and the number
of inspections conducted in each category are indicated below.

Food Compliance Program

Food Safety and Security — The American food safety system
isjustifiably admired around theworld. Consumersare provided
with an abundant supply of convenient, economical, high quality
and safefood. Protecting the safety and quality of the food sup-
ply is one of the Utah Department of Agriculture and Food
(UDAF), Division of_Regulatory Services main functions.
UDAF s oversight of food safety, wholesomeness and labeling
has contributed greatly to the safety of the food system.

The September 11, 2001, terrorist attack on New Y ork and
Washington generated a heightened awareness of thefact that food
and water are targets for tampering and criminal or terrorist ac-
tivity. UDAF isworking to shift industry’ s paradigm into think-
ing about the security of food as well as the food safety aspects.
We are seeking to educate food establishments on measures that can
be taken to minimize the risk of food being subjected to tampering.

Enfor cement

Food Product Control - The Utah Wholesome Food Act in-
cludestwo main areas of responsibility: adulteration and misbrand-
ing. A food isadulterated if it contains any poisonous substance,
which may render it injuriousto health, or if it has been produced
or stored under conditions whereby it may become contaminated
with filth, or rendered diseased, unwholesome or injurious to
health. Misbranding is when food products are improperly la-
beled or missing key information.

In order to protect the consumer, food that is suspected of be-
ing misbranded or adulterated is prevented from moving in com-
merce. This is achieved through Voluntary Destructions, Hold
Orders and Releases. 1n 2001, 25 hold orders involving 41,933
pounds of food and six hold order releases were issued. Forty-
six voluntary destructions were agreed upon involving 66,919
pounds of food. The food was destroyed because it was sus-
pected of being adulterated.

Kyle R.
Stephens

e
e S 3
Director

Warning Notices - When voluntary compliance cannot be
achieved, wetake additional regulatory action in theform of Warn-
ing Noticesand Administrative Action. 1n 2001, UDAF sent out
51 Warning Notices concerning non-compliance with the Utah
Wholesome Food Act (WFA) and the Utah Food Protection Rule
(FPR).

Citations - Seven citations were issued in 2001. Four were
issued to supermarkets, one to adairy, one to ameat store and
oneto abakery. Citations continue to be an effective enforce-
ment tool.

INSPECTIONS 2001

ESTABLISHMENT TYPE NUMBER INSPECTIONS
Bakeries 389 677
Grain Processors 9 15
Grocery Stores 1,204 1,805
Mesat Departments 341 652
Food Processors 433 654
Warehouses 265 302
Water Facilities 26 43
TOTAL 2,667 4,148

Food Program Priorities

Organic Standards Rule - Organic foods are agricultural prod-
uctsthat are produced under standards that prohibit or limit sub-
stances such as pesticides or genetically engineered organisms.
Thisyear the Department adopted anew Organic Standards Rule.
The consumer’ sinterest in healthy diets and their concern about
additives present in many processed and traditional typefood prod-
ucts drove the adoption of thisRule.

This Ruleis agreat benefit to both the agricultural industry
and the public. Thisprogramwill facilitate the marketing of fresh
and processed food that is organically produced. It assures con-
sumersthat such products met consi stent uniform standards. These
standards are voluntary and will not impact industry unlessthey
choose to participate in the organic program. Under this new
program organic producers and processorswill have the opportu-
nity to be certified by Utah.

Olympics - The 2002 Winter Olympics are now over and the
time spent planning and implementing the plan waswell worth it.
The public health aspects of the Olympics went extremely well.
No major foods borne illnesses were reported.

Regulatory Services was a member of an alliance called the
Environmental Public Health Alliance or EPHA. The Alliance
was comprised of six local health departments and UDAF, the
Department of Health and the Department of Environmental Qual-
ity. The Alliance formed work groups and committees to cover
the broad public health and environmental aspects of the Olym-
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pics. EPHA’ s planning ensured risks were minimized and prob-
lem areas were addressed and resolved quickly.

UDAF participated on the steering committee for EPHA, the
drinking water committee, the food safety work group, the im-
port committee, the food training committee, the enhanced op-
erations committee, the rapid response committee, and the venue
team leader committee. Theseteamsdesigned training programs,
inspection sheets, standardized procedures and policies, wrote
rulesand put together systemsto ensure public and environmen-
tal health waswell protected during the Olympics. Industry and
the Salt Lake City Organizing Committee (SLOC) appreciated
the unified approach.

Within our Division, we put together aninspectionteam. Team
members were the environmental health specialistsin the coun-
ties where the venues were located. UDAF had four main areas
of responsibility for the Olympics. First, we provided food safety
inspectionsfor the SY SCO Foods warehouse, which wasthe sole
food supplier for the Olympic venue sites. Second, we inspected
Compass, who manufactured the boxed lunches. More than
320,000 lunches were manufactured for the volunteers during the
Olympics. During the paralympics 20,000 boxed lunches were
made. Third, Restaurant Associates, aCompass subsidiary, manu-
factured and catered food for the USA house, the opening and
closing ceremonies at Rice Eccles Stadium and the Medal s Plaza.
Fourth, UDAF employeeswere on arapid responseteam designed
to act asback up or emergency support for thelocal county health
departmentsif additional resources were needed. It wasachal-
lengefor UDAF to provide Olympic food inspection coverage as
well as the routine food program coverage with no additional re
sources.

Farmer’s Markets - Historically farmer’s markets have sold
raw agricultural productsto the public. Inthe past few yearswe
have seen arevival of these markets. They operate from August
through October. The modern farmer’s market is very different
than those of the past. There are increased activities relating to
food service and other types of food processing taking place out-
doors. Food samples are being given to consumers. UDAF de-
veloped guidelinesfor industry to follow because thisisaunique
areathat isnot adequately covered in Utah’ s Food Protection Rule.
To adequately address the issue and problems that we were see-
ing at the farmer’ s market we decided to work with local county
health departments. Thisapproach worked very well. It ensures
auniform approach to the food inspection process preventing in-
dustry confusion.

Chili Roasters - There was an increase in popularity of pur-
chasing and consuming bulk roasted green chilies. UDAF inves-
tigated the situation and found over 20 of these seasonal chili-
roasting operations in Utah. According to the Food Protection
Rule, roasted green chilieswould be considered a potentially haz-
ardousfood. Thesearefoodsthat are capable of growing micro-
organismsthat could lead to illnesses. We became very alarmed
that chilies were being roasted in farmer’ sfields, backyards and
garages with no form of protection against environmental con-
taminates or without running water. Basic food safety practices,
such as the washing of hands, were not taking place. The food
safety issues surrounding roasting chilies without proper facili-
tiesare equivalent to cutting meat outdoors. UDAF took enforce-

ment action throughout Utah against individual s and companies
roasting chilies without being in compliance with agriculture’s
laws and rules pertaining to food safety. This was a very emo-
tional issuefor many businessesthat had been doing thisfor years.
They put pressure on the Department to change its enforcement
practices. We stayed with our original decision to stop the chili
roasting operations unlessthe chili roasting operations complied
with Utah’s requirements for a food facility because of the ex-
treme risk associated with processing this type of product.

Non-traditional Food Establishments - UDAF received acall
fromalocal county health department. They had a popcorn busi-
nessin their areathat had been popping popcorn and packaging it
inatent located in the Wal-Mart parking lot every Saturday. The
business had been doing this for over ayear. The county health
department had given this food establishment a permit to oper-
ate. Now the health department waswondering whether it should
have allowed food processing to take placein atent. They had
not required any of the basic construction items such as floors,
wallsand ceiling, handsinks and warewashing sinks. They wanted
our help. At first, the health department looked at it like atempo-
rary food servicetype operation that you would seeat afair. UDAF
thought of it as someone processing food in the parking lot of
Wal-Mart. One of our food safety responsihilities is ensure the
environment in which food is produced is clean and sanitary.
We issued a Cease and Desist to the company. They were very
upset stating that the food code was not being enforced uniformly
acrossthestate. UDAF recognized the great diversity inthetypes
of non-traditional food establishments. Eachlocal health depart-
ment looks at these facilities differently. Thefood code does not
adequately addresstemporary food facilities making enforcement
difficult. Thelack of standardization affected UDAF because we
havejurisdiction throughout the state. We decided that we needed
to bring the Utah Department of Health in to assist usin achiev-
ing uniformity inthisarea. A committee wasformed to develop
definitionsand guidelinesfor non- traditional food facilities. Edu-
cation of industry and thelocal health department isbeing imple-
mented to ensure the success of thisworkgroup.

Meat Compliance Program
The Meat Compliance Program goal isto control and limit the
movement in commerce, of adulterated or misbranded meats. An
additional goal isto provide accurate information concerning com-
plex meat laws.

The State of Utah has experienced little if any conflict with
implementation of the HACCP program at meat production fa-
cilities. Compliance stands ready to assist with documentation
and prosecution of any violations and has assisted with collection
of severa outstanding billsfor service. The planned compliance
review program continues to monitor al custom exempt plants,
farm custom slaughter facilities and game processorsfor compli-
ance. The centralization of the meat packing industry hasforced an
increase in the numbers of animals processed by exempt facilities.

Thisyear thefinal determination of amenahility of central kitch-
ens to full time inspection was handed down. One “state of the
art” central kitchen affected by the decision applied and was
granted official inspection. The Utah Department of Agriculture
and Food, M eat Compliance Program successfully argued for ex-
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emption from official inspection for kitchens providing meals to
the public and athletics of the 2002 winter Olympics hosted by
Utah. Appropriatefood safety monitoring and inspection was ac-
complished by a correlation of food safety experts from agricul-
ture, EPA, health departments and professional food service orga-
nizations. The success of the food service portion of the 2002
Olympics supported our measured and common sense approach.

Utah enjoysahigh degree of compliance with the federal mandate
to provide “ Safe Handling Labels” on all fresh meat and poultry
products. Three Warning Noticeswereissued to firmsnot in com-
pliance. The Meat Compliance program continuesto notify firms
of non-compliance with Safe Handling, or other labeling viola-
tions. Utah also found significant compliance with the new regu-
lation requiring shell eggs be stored, transported and held at ambi-
ent temperatures of 45 degrees or cooler, one firm wasissued no-
tice of non-compliance. The past year showed adramatic decrease
infood-borneillness associated with SalmonellaEnteritisin shell

eggs. The41 confirmed Salmonellaenteritidis casesreported dur-
ing 2001 was an 86 percent decrease from the 299 confirmed cases
reported during 2000! These arethe lowest numberswe have seen
in several years. Aggressive enforcement of food code refrigera
tion rules and the response of industry and government official to
last years outbreak accounts for this important decrease. Meat
Complianceisresponsiblefor accurate trace-back and documen-
tation of implicated products.

During the calendar year 2001 the Meat Compliance Program
conducted 1,294 random reviews of state businesses and 556 re-
views at facilities not generally inspected by meat compliance of -
ficers. Thedivision also 43 planned compliance reviews of previ-
ousviolators of meat laws. Complianceinvestigationsresulted in
17 letters of warning being issued. A citation for $100 wasissued
for theillegal slaughter of lambs and goats. Compliance officers
collected more than 500 ground beef samples, which were ana-
lyzed by the State Chemist for fat, sulfites and added water. The
results showed adeclinein compliance with 18 percent highin fat
content and approximately 5 percent significantly high. During
2002 increased emphasis will be given to thismatter. The Meat
Compliance isfaced with agrowing problem, of improper use of
retail stores as suppliers of meat to restaurants. We will focus
significant effort to educate and obtain compliance with laws and
restrictions to these types of sales.

Egg & Poultry Grading

The Egg and Poultry Grading program provides a needed ser-
vice to the egg and poultry industry and the consumers of Utah.
Grading provides a standardized means of describing the market-
ability of aparticular product. Through the application of uniform
grade standards both eggs and poultry can be classified according
to arange of quality characteristics. Buyers, sellers and consum-
ers alike can communicate about these characteristics through a
common language. These grading services are made possible
through cooperative agreements with the USDA. We administer
this service using licensed department employees, USDA Stan-
dards, regulations and supervision. The use of the official USDA
grade shield certifiesthat both eggs and poultry have been graded
under the continuousinspection of grading personal.

Program activitiesinclude:
Shell Egg Grading Egg Products Inspection
Shell Egg Surveillance  Poultry Grading

Shell Egg Grading

The egg producers of Utah produced 2,369,000 (30 Dozen
per case) cases of shell eggsin 2001. Approximately 25 percent
of those eggswhere USDA graded by licensed graders. The shell
egg grading section has al so seen adramatic increasein the num-
ber of eggs being USDA graded for the ultimate consumer. In
years past, the USDA grading of shell eggs in Utah was done
primarily for institutional buyersof shell eggs. Consumer graded
shell eggsin 2001 accounted for approximately 51 percent of all
eggsgraded in Utah. A total of 588,746 (30 Dozen Case) cases
where graded by licensed graders in Utah this past year 2001.
Thisisa 272,482 (30 Dozen Case) case increase from last year,
or about an 86 percent increase.

An additional employeewashiredto assistin
providing coverage at the DeltaEgg Farm Plant,
as coverage is now needed there seven days per
week. In 2001 grading personnel offered pre-
sentations to elementary age children. They ex-
plained the USDA grade mark and what it means
to the consumer when purchasing USDA graded eggs.

On September 1, 2001, the Food and Drug Administration
implemented a new labeling requirement, which isapart of the
President’ s Action Plan to Eliminate SalmonellaEnteritidis. All
shell eggsdestined for the ultimate consumer must carry thefol-
lowing safe handling statement on the shell egg carton. Compli-
ance with this requirement has been very good.

The Utah egg industry continues to work on the concerns as-
sociated with Salmonella Enteritidis. Asthe producerswork to
prevent illness, the consumer must do their part to handle eggs
properly or the diligent efforts of the producer will have goneto
waste. Even though only afew eggs may be contaminated, (1in
20,000 eggs may carry theinfection Salmonella Enteritidis) we
still need to continue refrigerating and cooking eggs properly.

During 2001 McDonalds, Burger King and Wendys all an-
nounced requirementsfor suppliersin regardsto the humanetreat-
ment of egg producing type hens. They al included basically the
same requirements. More cage space, banning the practice of
withholding feed to increase production and elimination of the
practice of debeaking. This could have a big impact on the egg
industry not only in Utah but also in the nation. In the European
countriesforce molting has aready been banned and by the year
2012 caged chickens will be phased out. Consumerstoday can
buy eggsintheretail market that are raised cage free. These eggs
typically sell for amuch higher price and are produced at smaller
operations. For a buyer the size of McDonalds who purchases
1.5billion eggsannually finding that many eggs of thistype could
be achallenging task. Both the egg industry and government agen-
ciesarelooking at these issues. We should see changes in man-
agement practicesin the coming years.
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Egg Products Inspection

The Egg Products Inspection Act provides for the mandatory
continuousinspection of the processing of liquid, frozen and dried
egg products. Egg products are inspected to ensure that they are
wholesome, properly labeled, and packaged to protect the health
and welfare of consumers. Egg products are used extensively in
the food industry in the production of food products and by res-
taurantsand institutionsin individual meal service.

For many years the per capita consumption of
eggs declined. This was due to health concerns
= andlifestyle changes. But it would appear that the

S consumption of egg has been on asteady increase

EG8 PN IETS sense 1991, when the per capitaconsumption was
233.7 eggs per person. In the year 2001, the per
capitaconsumption of eggswas 259.9. Part of the
reason for thisincrease isthe demand for further

processed eggs. Thefurther processing of eggs adds greater prod-
uct stability, longer shelf life, and ease in preparation and storage
aswell as product safety. It is predicted that thistrend will con-
tinue and we should see continued growth in the egg breaking
industry.

During the year 2001, 189,260 (30 Dozen per case) cases of

shell eggs where processed into liquid or frozen egg productsin
Utah. Thisis an increase of about 26 percent over the previous
year. This compares to the year 2000, where 140,497 (30 Dozen
per case) cases were processed.
Shell Egg Surveillance - The Egg Products Inspection Act also
requiresthat all egg producerswith over 3,000 layers, firmsgrad-
ing and packing eggs from production sources other than their
own, and hatcheries be registered with USDA. These firms are
visited quarterly to verify that shell eggs packed for the consumer
arein compliance, that restricted eggs are being disposed of prop-
erly, and that adequate records are being maintained.

Poultry Grading

In 2001, the licensed grading staff at Moroni and Salina was
responsible for grading 81,279,368 Ibs. of processed turkeys and
turkey products.

Poultry Graders were aso involved in the processing of Do-
nated Poultry Commodities. Donated cooked diced chicken was
processed into chicken pot pies. These pieswere used in the school
lunch program and during 2001, 81,312 pieswhere processed.
Two Utah plantswere added as part time USDA Poultry plantsin
2001. Lower’s Meats are involved in the processing of poultry
bearing the“ Prepared from Grade A” mark. This
plant will be provided coverage by an USDA
FSISinspector. Shepherd Foods Inc. processes

L donated poultry commaodities and coverage for
thisplant isprovided using existing grading per-
GRADE g)nnd .

Retail Egg Grading - During the year 2001,

state egg graders conducted asampling of retail

eggs. These eggs were graded for quality, checked for refrigera-

tion requirements and labeling requirements. A total of 45 stores

where visited throughout the state. A total of 1,810 cases of eggs

were graded and compliance with the regulations appeared to be
good.

Dairy Compliance Program
Theprimary goal of the Dairy Compliance Programisto pro-
vide effective public health control throughout the production,
processing, handling and distribution of milk and milk products
in order to facilitate the shipment and acceptance of high sani-
tary and superb quality milk and milk products.

Drug Monitoring Program -The entire dairy industry has been

sensitized to the concern over the presence of animal drug resi-
duesinmilk. Itisthe responsibility of the Utah Department of
Agriculture and Food to monitor industry surveillance activities
to ensure that drug residue screening tests are performed in ac-
cordance with acceptable methods and requirements.
Drug residue screening isaheavily regul ated aspect of the dairy
industry. Among the many regulations there is now a list of
prohibited drugs. There are 12 substancesincluding antibiotics
and minerals that are on the list of banned substances that are
not allowed to be used on dairy farms. Both federal and state
regulatory agencies consume agreat amount of time and energy
examining paper work and performing audits, evaluations, in-
spections, and sampling in checking for compliance with exist-
ing requirements which are in place to ensure that Utah’s milk
supply isfreefrom animal drug residues.

Approximately 1 billion pounds of milk was produced in Utah
during the year 2001. During the year 0.175 percent or 1.75
million pounds of milk produced in the state was discarded due
to antibiotic residues. Thisis up 250,000 pounds from the year
2000. Inall, there were 40 milk tank trucks of milk that had to
be rejected because the milk could not be allowed to be pro-
cessed or enter into the human food chain because the milk con-
tained animal drug residues. This demonstrates how well the
surveillance activities are actually working to ensure that milk
contaminated with animal drug residuesisidentified and removed
from the normal flow into commerce and market channels.
NCIMS - TheMay 2001 National Conference on Interstate Milk
Shipments (NCIMS) approved atwo year extension to the Dairy
Hazard AnalysisCritical Control Point (HACCP) Inspection Pi-
lot Program. Utah will havetwo dairy plantsparticipating in this
voluntary pilot program. Gossner Foods has chosen to continue
on fromthefirst phase and The Dannon Company has been se-
lected to participate in the second phase. KyleR. Stephens, Di-
rector, Division of Regulatory Services, was el ected to the Ex-
ecutive Board of the NCIMS Conference representing the 13
western states. Thisisthefirst time anyonefrom Utah hasbeen
elected to the board.

This program continuesto seek voluntary compliance when-
ever possible. However, when voluntary compliance cannot be
achieved, regulatory actionisinitiated. During the calendar year
2001, there were 2145 inspections conducted; 102 administra-
tiveletterswerewritten; 58 permitswere suspended; 2 adminis-
trative hearings were held; and 1.75 million pounds of adulter-
ated milk and milk products were removed from commerce by
Utah Dairy Compliance Officers.
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Dairy Program Statistics

TYPE NUMBERS INSPECTIONS
Grade A Farms 356 1369
Manufacturing Farms 44 166
Dairy Processors 45 359
Raw to Retail Dairies 4 21
Milk Hauler/Samplers 244 67
Milk Trucks 336 163

Bedding, Upholstered Furniture, & Quilted Clothing
Program
The purpose of the Bedding, Upholstered Furniture and Quilted
Clothing Program isto protect consumers against fraud and prod-
uct misrepresentation, to assure Utahn’ shygienically clean prod-
ucts and to provide alergy awareness when purchasing these ar-
ticles. Utah law requires manufacturers, supply dedlers, and whole-
salers of these products, and components used to make or repair
such products, to obtain an annual license from the Department of
Agriculture and Food for their particular type of business before
offering items for sale within the state. Application forms and
other program materials are available at the following URL:
http://ag.utah.gov/regsves/regservices.html

Product labels are required to indicate whether the product is
made from new or secondhand materials and to disclose filling
materialsby name and percentage. Thisenables consumersto make
price/val ue/performance-based buying decisions. It also encour-
ages fair competition among manufacturers by establishing uni-
formity in labeling and accurate component disclosure.

Utah has amended their Bedding, Upholstered Furniture, and
Quilted Clothing Rule to adopt by reference ABFLO' s standard
for plumage-filled articles of bedding and furniture. Similar re-
quirementsfor the labeling of plumage-filled clothing have been
written. Products shall only be labeled “Down” if they contain a
minimum of 75 percent down and plumules. Articlescontaininga
mixture of down and feathers must show the percentages of each
contained therein. Therulewill eliminate tolerancesin the down
content in conformancewith FTC s Truth in Advertising require-
ments and will promote national uniformity.

License fees fund an inspection program, which allows prod-
ucts to be examined and tested to ensure contents are accurately
labeled. During 2001, 1185 licenses generated $63,000 in gen-
eral revenue making the program self-sustaining.

Food Labeling Program

The State of Utah has adopted labeling regul ations as set forth
in the Code of Federal Regulations (CFR) and reviews labels to
assist manufacturers to comply with these regulations. Label re-
views help new producers avoid costly reprinting of incorrect la
bels and help assure that consumers get complete and accurate
information in auniform format on all food products.

Proper labeling of food ingredientsis avitally important issue
to consumers who have food sensitivities or other dietary restric-
tions. Reports of allergic reactionsto incompletely or incorrectly
labeled foods continue to increase. The U. S. Food and Drug
Administration (FDA) hasidentified increased food security and
safety astheir #1 goal for 2002. Proper labeling of food allergens

isan important part of their food safety program.

Manufacturers are responsible for ensuring that food is not
adulterated or misbranded as a result of undeclared allergens.
FDA believesthefollowing foods account for more than 90 per-
cent of all food allergies: legumes (such as peanuts and soybeans),
milk, eggs, fish, crustacea, mollusks, tree nuts, and wheat. The
CFR providesthat spices, flavors, and certain colors used in foods
may be declared collectively without naming each oneindividu-
ally. However, in someinstances, these ingredients contain sub-
componentsthat are allergens. Evidenceindicatesthat somefood
allergens can cause serious reactions even when present in very
small amounts. Therefore, the presence of an allergen, evenasa
sub-component of another ingredient, must be listed in the in-
gredient statement.

Manufacturers, who produce a variety of foods, some with
and otherswithout allergenicingredients, must take carethat there
is no cross-contamination between product lines. FDA urges
manufacturersto examinetheir production sequencing and clean-
ing procedures for equipment commonly used for morethan one
food product. Manufacturers should also be aware of ingredi-
ents in foods that may be reworked into other food products.
Somefood manufacturershavevoluntarily included allergen state-
ments on their labels, such as: “Made in an establishment that
also processes nuts.” Such statements do not reduce the neces-
sity for good manufacturing practices, nor relieve the manufac-
turer of liahility for food adulterated with allergenic ingredients
from another food.

Correct and complete food labels help to protect consumers
and contribute to a safe and healthful food source for all of us.
However, consumers are still ultimately responsibleto read and
understand the label and make choices based on their personal
needs.

Weights and M easur es Program

The Weightsand Measures Program involves all weightsand
measures of every kind and any instrument or device used in
weighing or measuring application. The purpose of the program
isto ensurethat equity prevailsin the market place and that com-
modities bought or sold are accurately weighed or measured and
properly identified. Unannounced inspectionsare routingly con-
ducted. Weights and Measures also respond to consumer com-
plaints. These activities are enforced through the Utah Weights
and Measures Act and five accompanying administrative rules.
In theyear 2001, emphasiswas given to consumer protectionin
the area of price verification, package inspection, liquefied pe-
troleum meters, scal einspections, gasoline pumps and petroleum
and water meters.

The Weights & Measures Program operatesin the following
aress.
General Inspections - Scalesareinspected to insurethat they are
accurate for the servicesin which they are used, installed prop-
erly, and positioned so that customers can see the display.
Weights and Measures inspectors pump fuel into acertified test
measure to check for the accuracy of the amount of product de-
livered by the dispenser.
Scanner Inspections may be conducted in any type of store. Scan-
ner pricing errors adversely affect retailers and consumers. Re-
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tailers lose profits on undercharges and consumers lose money
on overcharges. Price Verification inspections ensure that con-
sumers are charged the advertised price for the items they pur-
chase.

Weights and Measures officials check packaged products to
be sure they contain the quantity stated on the label. Inspectors
takerandom samples of packagesin storesand count theitemsin
the packages. Officials weigh or measure the contents to see if
the labeled quantity isaccurate.

Our inspectors checked 5,689 small capacity scales (0 —

999Ibs.) and 13,467 gasoline pumps. Every type of item is sub-
ject to either a scanning inspection, package checking, or label
review. In 2001, there were 15,394 packages and 30,977 scan-
ners checked.
Large Capacity Scales - Large-scale capacities include 1,000
Ibs. and up. Thesedevicesmay include scalesused for weighing
livestock, coal, gravel, vehicles, etc., within inspections conducted
at auction yards, ranches, ports of entry, mine sites, construction
sites, gravel pits and railroad yards, etc. A total of 1,278 large
capacity scale inspections were conducted in 2001.

Liquified Petroleum Gas Meters - Our weights and measures
L PG inspector providesinspectionsto al Utah Vendors dispens-
ing LPG either through dispensers or delivery trucks. In 2001,
there were 272 propane meters inspected throughout the state.
Theseinspectionsincluded checking appropriate installation and
calibration of propane dispensers and meters.

Large Capacity Petroleum and Water Meters- Inspectionsare
conducted on airport fuel trucks, fuel delivery trucks, cement batch
plant water meters and other large meters. There were 333 in-
spections conducted in 2001.

Metrology Laboratory - The Metrology Laboratory is oper
ated and maintained by one person. The state maintains stan-
dards of mass, length, and volume. In the year 2001, 601 arti-
factsfrom industry and 215 artifacts from the Utah Weights and
M easures Program were tested for acertificate of calibration cer-
tificate. These include calibration services in mass, length, and
volume, using standards that are traceable to the National Insti-
tute of Standards and Technology.

Consumersrely on the services of thisfacility to certify equip-
ment used for weight, length or volumetric measurement in com-
mercial business.

Motor Fuel Laboratory - The Motor Fuel Laboratory main-
tains a high standard of testing for motor fuel quality. For the
year 2001, 27 complaint cases required investigation and valida
tion of claims. Of the 27 cases, 26 were determined to be valid
requiring further investigation. Of the 26 casesthat wereinves-
tigated, we were ableto help consumersrecoup monetary losses.
The money that was recouped was approximately $2,250. The
compensation was for repairs performed on vehicles with fuel
related damage that had been properly and accurately diagnosed
by professional mechanics. After the diagnosis by the profes-
sional mechanics, Utah Motor Fuel Testing Laboratory also veri-
fied the validity of the claims.

Two primary reference octane standards were obtained and
the actual value was assured using the knock enginein the Utah
Motor Fuel Testing Laboratory prior to using them as secondary
or field standards. This was to provide fresh field standards for
use in the portable octane analyzers. It was determined that our
knock engine instrument and test methods yielded the same re-
sultsasthose of the refineries and the round robin groupsthat the
refineries belong to.

As population and industry growth continues, so doesthe need
to provide weights and measures inspection services.

Adjudicative Proceedings

The overall approach of the department is to gain voluntary
compliance to violations of the Utah Agricultural Code. When
that is not accomplished, the department initiates administrative
actions and provides opportunity to ahearing. During 2001, the
department conducted atotal of tow administrative hearings. These
actionsresultedin $14,500in civil penaltiesbeing assessed against
Utah businesses, with atotal of $1,500 being paid and the balance
set aside asapart of aprobation agreement. The number of hear-
ings conducted declined during thistime period andisdueinlarge
part to the fact that the department promulgated administrative
rules, in March 1999, giving the department the authority to issue
citationsfor violations to the agricultural code. A citation, of up
to $500, can beissued for violationswithout proceeding to ahear-
ing. During 2001, the department issued 23 citations for atotal
of $4,000 in fines.
The department’ s administrative procedures are an effective tool
in gaining compliance without going through the legal system,
but till afford individualsand companiestheir due processrights.
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